





FOREWORD 


The Commitice Wiebes bo ciprese ite elocere thanks to ell theese whe ahérd 
t the preparation of this book. to Goer women of the Cherch whe furnished 
the recipes, to thoer @ho seceted advertivement« to the e@verthere and te 
aay othece who have civen of their time aed eoercy = [tbe eer bege thet 
theese rervipes, all of whick tave bere tried sad feend astivfertery. will com- 
tribete to the comfort sad eel] belee of (heer @ho Gee them aed wilt brine 
pleasest meceorics of the (rivtele eho cave them Map we eeeweet the 
ehee & seed of produrte wivertion in these pages, that pou petreniee oer 
eéverticoers, @he have been so gemeroces ip belpieg ue to make (Ge caterpetve 
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RECIPES 


BREAD 






maist® Loar 
+ om \y poeed bettie 
i eased Omen eoger tly potadde Soar 
\y pounds trun i pint wile 
even teaspoon pede 


Cream better eel eucer, otf cape, beat eel eid ether Wareticnie After 
erate | lemes peel, Bake & 1 leeren, Do lems them f beers. 


Mew Een A. Proce 


CORS NUFPFINS 
cage core meal i «op tear 
lubkeepowe surer \ terpeon elt 
bemg Marter iam 


SooM meal, wegar, colt aed better with Set water inet bediing). set antie 
to cond then edt Gear, cca aed yeast powder, Poke shout 20 mtneter, 


Mes (hemes VW. Pamers, 


Like Are mES 
1 pousd Srown seger 4 eet, Werieg ott ears for 
ly teaspoeatel growed allspice wing 
\y easpematel event Betere \) travpeonte! ereand cloves 
\y teeepenefal preset peredie ‘ty teaspeoetel prreed cinsance 
\, peeed abreeds chopped fer \) teanpooetel weds wie! with 
eheat 2 plete of Gear feu 


\ poaed «tree, oot Soe 
Mis alreee lngredivnta, rel] sed col le equares. 
Iring 


Aét KXXX white of eeee, Flever with better alment 
Spread ws deraretion co top of cakes =f Greiped, culer icteg peek and 
grere and epread le deegue. 

Mas W. W. I 


2 tobleeqeoms of shortening \ oop of comer 
i «xe 1 emp all bran 
1} «ep of Goer Sy freee salt 
Sg arg ne merle i herpes Seking powder 





Mixe Pawence Uren. 


1 cep betling water \ op eeeer 
% tenepeee eeeer ty temepeeem aad 
1 besten ce 2 talderQeoes shortening 
1 whe seat \ cup bloke warm eater 
t cupe tread Gower (etfied before 

tmearerteg i 


Min belting water, \ cup eames, well eed shertening toaether ant mol te 
lukeverm Setten peast te lukewarm water, a6f *y traxpece «near and #tir 
tte Geet welsture§ Add teatee eae end «ir in (ee cope of Geer, thee beat 
therwuahly, Bile le tee mere rape of Bour and in (hosoeghly, bet de net 
keen’) = 6Cevrer aed put le the reirigeretoe te heve on heed, Shape lete 
clover ot rolls of ony etrle desired end pat tte pane to dowbte ip balk 
aleat three bourse before ready to bebe oo low temiperetare, the 
aeeeh will beem for @ week of — I ov Sf mneice le @ het 
oven 475 to 660 degrees, Muabes 12 cond ined relia 


Max, Pusxe U1. Moerstaeres. 


sarees Herein 
1 pint meth \ cap core meal 
Ss tenepoce bakiog pereder 1 teaspoon salt 


3 vase 


Heat milk. overly to belling ‘tireadually otic le cocn Gel aed cook earl 
the comsiotemy of muek = AGt babies poredes ced salt Att the polis of 
ones beaten anell lielt =Peld in the ecu @ hile Ieetre tT) Poor inte a 
creased bekteg Gish atl bake & beer te a slow ovee. Serve af coer, wRh 
pleaty af better, from the dick ie which It wae baked Made wad tested by 


Yew 4. Met's, 





MARVLAND BEATEN BESCT TTS 


3 quarts GSoor % poe! land 
% teaspoon soda 1 teaspoon salt 


Ada weeer ecoouskh to shove lmaredieete antl they cline Coeetber acd 
bandic Ienity. Turn out om heavy table of Shock and beat 1S oF 3° minetce 
Porm inte small Seecette «rush with mk ond bake © moderate oven. 


Mes, J, W. Piewisn, 






HUSTOS CO@RIES 
i cap better 1% cope eoeer 
\% lerpeet welt 3 ogee (we beers) 
4 taldeepeemes ire Waler 2% cupe Heur 
beapies traxpoon taking pow der 2 cupe seediows taisine 


Gavering te tate 


Mix butter and «unger tepetber. Add ealt, eggs. water, Sour, taking powder, 
felsine etd Gavering Stir thareeghiy. Drop em bettered paper in Gat peas 
Rake ie moderate oven. 


Mas, Moow K. Master, 


BATE AND SUT BREAD 


t\% eupe dates 3% cope belling eater 
2 tables pente chertening 1% «ope wager 
1 teeepeee alt 1 ow 

7\ cup: Gear i teaepeen sede 
1 teeepece «rece of tarter 3 vep «hope! walsete 


Cat Gates aed thes poor 15 cups Seeling water over them, add shortens, 

eocer ané salt, When com edd cen, Qeur eifted with sods and cream of 
tarter, wate aod weniila, Firat well, Place tm greased, Goured bread pane 
aod beke ln motgerate cree 1% hears, 


Mes. Pusxk OU. Ihaweasvee. 


CHEESE BISCUITS 


1 «up bread fear % Wwespoen lord 
Dy teaspoome behing powder ly tablesooen better 
\y leespoen sett \ cap milk end water in eqee! 
\ (Up grated cheese parts 
Make of¢ tale same ae small taking powder Sierulte. Serve bet as ao 
eccompeninenal tv a dinner salad. 


Mew @ 1, Pew cee 


PHILAPELPUIL FRCAS BENS 














1 cep bet milk 1 cup eeeer 
2 taldesqueue better 2 «cee 

t traspeen sal fear 

i cobe of ree 


Mis sak. eecer eed better aed o4d te bet mk. Ieeolve yeast te cup of 
water, ais with tlk aad stir th aleret 2 cape of Dear Let the 
eet and rine ie @ Saree place Sor aleoet I heures AGE Geur eneuch 
Let rive eutll @ersing (Mae breed), Then teat epee aad odd te 
ant eoough Goer to make up for the thineing of eee 

Rell wet douch \ lack thick, epreed with plenty of better, releiee, browse 
and soriskding of cineamea. Holl ep like « jelly roll. cot & 14 teed 


in Ge tottem of a well creased Sablce pen pet sotee bulter, brewn sugar, 
tech thick, end some pecan mete = Tet the bees os they ere cot in thle 
tere sad mieten the topes with | taliivepone of ceefaeere te 1 cop of 
(mined Rake © moderate oven. 
Mew, 1. M. Caxxes 
BETTER SOTCH BIN Tits 


4 cup: tow 1% cups milk 
1 tablespaeme lard 4 teaspoons bakigg powder 
1 teaspece sak 


Mia etd divide dough tote tee parte. iell each & leek Thee Creem i 
cup brown sonar with | cep better. epreed ot Geach, epriebly ©ith oleae 
tom = (ell. oot ome feet thik Bebe wheat 2° iieutere 


Mee VM. R teers. 


TOPovrrs 
b taMerpoets fear ty cup mitt 


Min Geer aed milk together, add | cee. — ⸗en tht, Mtlbe sa, Dtlbe peeve 
of butter of cock one after ther are in the pas. 


Mise Morgria Ne ets, 


SWEET SIPPING 


1 taMespeen betler \% cupful eager 
1 cepfal mth 2 vepful foer 
> tablvepeeeiols betting powder 1 oe 


'\, teeepecntal salt 


ub betler coe sueer together, then add eee abd tat well Newt ane 
wilh «it ie fear to which hae tece etted behing powder ated walt. Boot 
qebaly sed pet te warm betiere’ main pase fete 1 minetee Gent 
oven 
Mex. Lencas Come 


WROLE WHEAT SUPRINS 
omar 2% etpdule Goer, whole wheat 
Vewitet « lewel treepeone heking powder 
\y teaspewe walt 


eect ane better anil creamy AG! egee well beaten, Gee the 
wet tubing powder ead walt, Tebe te bet even tevetrdive 
Will make shout twenty-four mafiae Add % cop of reteine if 


Vue W. A. Harney, 
SOTTHERS SPILT CTSGCERERE LY 





+ oo I leaeeeae sole 

\ cop Oroes suger 2 of 3 teaspeoes ginger 
& cep fret Bali melee L tetepemee cleeteenem 
% cep melied sherteviag % leaepes beling powder 
a cee Satineg 


AO beatee ogee te the eager, moleeece and meted sheetening, thee whe 
ary togreticece whic® bere been mhent ead eified om! letly the on 
_ Wake is emall pane o¢ be a etallow pen moderate oven te oF 10 


Ves. Kt. T. Steam, 


APTLE SUPTINS 
I\ cope eifted cabe of pastry Sour Dy teespewte belkin pede 
‘qe teanpooe salt \y leeepeee tenon 
\y espeon sates 1 tableegeems shortening 
% cw ple 2 tableegoces ereau =f one. eutee 
leted emgar 1 cep fitely chopped, pared. 
1 cop milk — cored apples 


St Goer with babies powder, sal, \ teerpeee cleeamen, | trasjece 
ReWmes, Cream: shortraing ant 4 cep eager Feir & eee, thee Gour misters 
aleramtely with mitt Fold te apples. thee G1) greaeed meetin pane alent 
full Sprinkle wit® remeinieg ¢ tablespoons suger. \ trespene copenmen, 
— suteeg @laed Dake fo het oven 698 drarves F 2) te TS mteetee 


Mex. Bie Monee 


BAKING POWDER Bie Its 


2 cope Geer + tableegeome lard 
1 tennpeoge bakigg powder low 
i teanpeee sah > cop milk 


Melt terd add wok tell (while boty, bows coe, ob) te Oe mies Oem 
blar Gear, taking powder, volt, Min thereughiy foe) ent eet, pet le oe 
eeerenwed pas. with a mall piece of batter oo cech Sierelt. take in oven 
aheat © Geareve be mileulon 

Mex, Hetiaee F teeans, 
u 


FRIGIDAIRE HeLLS 


i cake Peart ly oop eeeer 
1 teeepeen salt I cope bebe warm weler 
1 «rr T cope Gear 


3 leblesgqeeets Dortraeeg 


(yatiide toot to bowl off scager. eal aed eater, wht balt of feer, then 
the shecteeion onl cee. aft treet of Goer Let rier te doable ete = Goer 
hetere treacartug 

Mow. Jetes W. deat noes, 


BEEARPAST ATCHES 


t eee sheetens \% CEP eveer 
latte walt t eup eewet wilt 
3 tell tcoeems baking powder t cups Geer 


Min alee ew neredionte, «preed Ie benches tin 85 1S Spread os lop & up 

— Ctepatnwe cmt cremeleted saucer mited, ly geund Manched almemts. chopped 

ihrer (te Groep Pleees of bother at remeber epecee Tahe of 355 Gearece 
show! |) minetes 














Vex Purse leew Were, 


RUSED DOL GENIE TS 


Ode boat 1 qhert were milk 
~~ seer I tewepeons Criern 
tour 


ve Yous in warm milk Add sucer eed (Crisco. Stir in eoousk Sour 
ee very eof] Goweh ant ert te Werte plare over waht Nest morning 
28 Mare sagar © ureewrury au add te eprege Reve’ eed ert 
rm plece to rhe Eeeed and roll. cet eet &t seed in warm phew «@ 
Tyr ewetl bet erence, betes copetul eet be bere 


Mex R Wyteven, 


ORAVCE HRELD 


. «oe 1 epee sah 


i sep “pee i tcaspoeotis tahieg po wdre 
\ ree milk I taléregeene Crisee 
3 +epe Geer % «Up Sa! Grete 


| cep chopped erence peel ifresh! cup coleine 


fea! come © ER coger Bey in ek elietmatels Oh four, eo and Sebtns 
dee tGrelted (riecoe ant chopped Gate o8d oraner 
t dredeed Toor tate efeeert pee 3 Alice to teed 15 Gieetce 
e petites oven) = [keke i teetovele oven «250 dearece F ) 1° Geemetee 
boners 

ft Geers ethene froet be Gewlret Gee fewer Che Het Gleele according ty 


Max Sepens T Oeoewwnrs, Je 
14 


C1VGER DREAD 


weuar ty cup butter 

Grelasses 2 teaapeeme ginger 

 (lonaROn ty leaspore sah 
sone % cup bet water 









t e¢c beatee Nokes 
baking powder 


. butter. moleeeers. clager. cinnamon eet eh well toerther, 
oola in Waller eed Geer. 


Mise Pucmeree Rew, 


WAVTLES 
1% — Selling powder 
1 eugar i cop male 
twerpoee shortening 1 owe 


coms. oft woaar, milk. mle Gear, yeast powder and ealt tagether, melt 
odd last. 
Eerecamern: Jouneex. 


APPLE BE WPLIves 


cope agplee cul in he 1 saat cop eeeer 
o> falter 2 tableejerene batter 


tw fan thal bee 6 tiele corer) = Plate Gee bow. willy they are conbing 


1 cup Gear lethe over % oop milk 
= werpoene Seking powder (heap: lorthe emlt 
imal 


well ant drop ty epoontel over applies. Pet tight cover on the cooker 
De mination Serve with eaore or cream. 


Mire Catveerr. 


PARKER BOTSE (CE BOX) ROLLS 


') “9 wear 1 teaspoon ooh 
ly \“eeepeone hortenieg 


hee 8h lL cee welded elk Whew lubewnrime e644 1) reeset coke which 
ee bowen diewotved in cup lele ware: watew wegen) |= Bir 
thts Get Iete other misture Neat afd ene well-iesten eee Bir in I cape 
of \ewet Goer aed beat thoremshiy Thea add 1 cup gore Guar and as 
merh mere os can be etirred eee the Goueh§ [irect eerfece with melted fai 
Lovet anf pat tase ioe bow 
te making of rolte. slightly Gear a Geard§ Kell Geas® te sboet & Inch 
bo enews eed cat. Crease aed fold rolie § Let eter trem 2 to 2 hooure tn 
~frorrr’y Were place. Hake ter shout ten nineties «Thee Geet brush baked 
ro) oO) meted fal 

Mee W. th Meeetme wren, 
“ 





‘ POTATO ROLLS 


2 cups Washed potatoes I cope mek 

1 cup cflecu \% (ap eeer 

‘1 cake yoast a well beaten exes 
a traspece salt 




















s & spoaee of the shove Waredicnin. Whee very Melt sake inte soft 
Let it fiee acain then coll — cut. let rlee eaein end bake. 


* 


Mew. Lo Wine Davee. 


SALLY LOSS 8 MEPPINS 


1 oes 2 tablespeote eager 
TM tabieepoons meetted bord 1% cape Goer 
teaspoom aalt 5 tewepoene bakieg powder 
cupe milk 


t eae. suger ead meted lend together, Sift Soeur cam and tobieg 
order mistere and etd to hove = Add milk Mix well Bake in greased 
te het oven 


Maes. Jomx A. Aten. 


BIE TTERRORSS 
I cake compressed yeast % cup tat 
2 tablespoons luke-warm water \% ep super 
1 cep mek ibeke- warm) 1 treepece salt 
> eee i\ oop: Geer 


Cremble peort and add water Let stem aiilk. fat imelted). 
er. salt, ogee opel balf the Geur feet 2 minetes AGI test of Goer, 
thoroughly 
Place in greased bee Cover with olet® and let ree & melerately ware 
© emil dough hee doebied in balk It @0 require aheat « heare tee 
hie the Divide Geach @ tee parts and rell eat carh part aetil cireles 
tackes jn dhammctere have bere formed 
Vee sharp kaife and «ui circles tote halves Then cul each hell tate * 
™, teebhiog sixtee@ trisegeler shaped doegh trem vac’ circle 
dough & rather wall, eo that even pieces cantet be cul, beat by palling 
with Gngere the dough can be made ae Gevited 
lieginniog af oie eble of the trieageler ehaped peers. rell up cork phece 
Mace botiertherne side by site of @ Efeeer!d fan and bet Fiee n — — 
ie beth) ff will require ehowt § hoarse to fier Cover batierborme wah 
¢leth lo prevent cfuet from ferteteg ef tape Pele >) mripetes te mederety 
oven =A @orel fet petatere te teeete bey ete bell betios endl ball lard 


Mew Bieweek T. tC wewwers, 40 


7 





YET BREAD 


4 cape Soar i «ap eeeer 
4 temepeoom teking powder i cope milk 
1 teatpecn salt = or 

1 cup Gat meets 


dry tnaredients tapether, Add well beaten egge ant wate Let stand 
om hour, lake eae hoor ip & moderate oven. 


Max. (vantee asin. 


SUT BREAD 
t exe (well beaten) + <upe Seer 
1% cape brown suger + teaspoenfels baking powder 
ky Leaspoom salt l cop Gut meats (Bealieh ont 
1% cope of ei Meck wolmets: 





i cup chopped dates —it desired 


Mix better well ent place in to creased pane and bet rive thirty (30) 
os Tebe sbeot thirty (90) of forty (96) minutes in slow oven, 


Mes, Rewasaee 0. Corn 
CINSABON HINT ITS 


4 plat Sour % cup sucar 
I teaspoons peasl powder 3 teaspoons cimeatmon 
2 larce tableepoons lard 1 cup raleiee 


Mix as for yeast powder biscwit, atie te raisins AGd water aed milk 
te @ouch same as reeuler Werwit, Roll %% tech tack, cat with email 
cotter, bake atvat 12 minetes If desired, epetetle with granulated 
betore taking. 


Mex Evwsne 0 Joxm, Sa. 


CISGER BREAD 


i cup butter and lard ity cack) Leup ooking melneeee (net 
i «up brows eager =srup! 

1 cup sour milk o¢ bettermilk 2 ete 

l pound ralsiee i teaspoon ecda 

2 trarpoens ground clesamen 2 teaspeeme eroaed aheeer 

i teaepeee Hulme I teaspoon cheves 

1 cape Goeur 


teat batter lard, sugar teerther Add cees, tredesees, loetly well ettted 
Gower Utesulte ede ie teldcspeon of warm Seater lake ln oem 106 denreee 
shout 15 minutes Thie will make tee ceed site boevee of DY atine = Peake 
mofitee only 16 minutes Cue peeed of raisine adds greatly, bar cae be 
teetoed 
View VMreweueurre. 















SPOON CORS-BRREAD 


ahs cop corumea! 1 teaspoon sali 
8 tablespoons batter 1 tenspoom baking powder 
Beene sell beaten! enoush besling water to make 
Teup milk eti@ dough 
ye cep fear 


Bis coretiwal and Gour teeetber Ad4@ choweh belling water to make « 
dowsh. Add better «all. eces, baking powder aed milk Hake im hot 
30 minutes 


Mux. Many EH. Uae, 


ie hOX ROLLS 


& cup tard ‘, cup *@ear 
1 cup bolling weter 2 «cee 
S yeast cakes 6 cupe aneifted four 


l cup eotd eater 


Cream lard aed euoear 9 Add 1 cep Gedling “eter Bonk yeast cakes te 
Gup ot cold water When fret miatere te coed etd peaet cakes soaked tm 
*aler. them exee be wtem efetily  Aciel malt caterut 1 temegeed. them ows 
thoteuehly aed place in bee bee 24 etiee before Geineg Make ont tn 
ei*o hoarse Bake tn ower 400 degrees F tor 1h milnites Berves aterur 15 


Mice, 4. Messen Ueeaes, 


Ory GISGEREEEAD 


I cup shertening 2 tablespoons «eeer 
' ce 1 cup 

z*, upe foer 1 teeepemen enta 
t ieoepeen cineer 1 cup bolliee water 


t icon “neato 


Crram suger aed butter, a@4 coe ced molecere SIM four, enlt andl epiere 
jeecther. eule with het water Make 65 metnetiow In munlerate oven 


Mux Titeeteam Petia ss an, 








CAKES 


HEOKS STONE FROST CARE 


















§ cane tvhiic of tee for Wing? \ poand better 

i tabbesjena lard I «ao ween eucer 

i cup vhite eeeer ‘cranulated) i cap soor i iadt *, teaspoon 
Ty cape Boar oy) 

1 theaepeee beking peewder 
OGD raising i cap Mack waleat treet Bae) 


iving tee shee 


White of two eoee ot18 and pour tn syrup of the following. 

up rues sone cook aaril it threads 

(29 cresulaied steer teal enti! cool of mech 
ap cold “ater 

Mus, W. Peete, 


TERE LATEM OMAYOR CARE 


butler «emeall piece of for > eepe Peeiered enecer 

wing! % «4p each of ofatge eet leanne 
* (eave 5 whetes for tring) pie 

Grated vind of Deresge and =f cups four sifted twice 
Ron peck « «oh 

Hifule yreet foeder 


ire 


hea AARXN oeeer piece of butter 
eae “hitee teel) beaten) eofemer julee 


better ead super. add epg whites well beaten) etd oramee jelce 16 
* leet eeell erremy 


Mus. UF. i. Posvien. 


OVE-TWO- THREE CAKE 


t «ep milk . cups sugar tecent) 
\% cup Salter 
“ope feoer ! teasprent lhaking pewter 


batior with eme-talf of the euger. a6! came. bewiee well, Sieh the 
hald afl eager. 2@6 atteraately the eet aad the Nour etfeed ehh bebe 
der, e@¢ Gaverteg. goer into oiled pane flake 1h 6 Seelerale oven 
iegtecs F siaret D* minutes This wil gale & [eee lever coke oF three 
ep cakes 


Mee WAL Mares 


SET POUSD CARE 


1 pound English ealouts 1 pean almonds, bleached 
1 pound batter mut» i pewend suger 





















1 pound better tcream together! lt poem! four 
30 ome i teaspoon Yi eet powder (heaping) 
netmes vYaoitia 


whiskey glace of brandy 
Mes Pomeves tistesen. 


DEVIL'S Foon 


1 cep browse sugar % cup batter 
2 tbheeks chewolate (melted: 2 eee 

pinch malt 2 fell cupe fewr teifted three 
1 cep «eect milk thes Wht ) goed teaspoon 
1 «up cratuleted suger soda 


Mus, thon A. Vewsne. 


PRUETT CARE 


1° eee tT pelmeee (erated) 
lb poend butter t pownd «ified flower 
2 peaide currettce ‘cleaned. 2 pounds seeedlows rateine 
drained and mashed) 4% pound! efron, cut fine 
i pound browse suger i etl) brandy 
y ounce mined spices (cloves, % pint New Orleans tmulasere 
allspice amd cimnaneen) i teaspoon yeast powder 


Clean currants, waeh and dry well, Gour, slice citren fine. mia both with 
flower. beat yolks of eges, better and eugar tecether Add molasses, 
her tnareticnts in and beat whites te «tif froth and add laet. bake 
4 bourse if shee oven, 


Mus, Blots 


WHITH PREIT CARE 


\ peond batter 1%, cup secear 
whites of le eae. a ewpe Sour 
§ leeepethe yeast powder ft pound comeerved pineapple 
1 eup milk i pound comeerved cherries 
= pounds white rateine 1 poised fee 
2 pounds alimenids 2 pounds Raglich walnuts 
favor 


Cream, better and segar. add beaten @hites aad Gour timte which hae 
been sffted the seust powder: Add milk Beat ell ith Geetien spoon 
Add frett twhieh has been «lightly Qoered: and nets Flavor Teke tn 
thoderate oven Two cakes 


Mus Mestane Tren en, 


WHIPPED CREAM CARE 


























eup secer % cup butter 
4 eee volks Ll ewp Gour 
6 tablcepooms mitk i teaspoon veaille 
 pineh esate I teaspoon beking ⸗ 


rm better In two calbe pane Heat whites of exee eth, add gredually 
cup seer. put this on tep of batter, eprinkle with chopped mete. Make 
w oven 3) minutes Serve with whipped cream anil free frutt, 
biy strawberries 
Mee BF M. Mitorm. 


LIGHTATSG CARE 


cup butter 2 «ce 
milk l «cant cup eeeear 
baree cup flour 2 tesspoonse beking powder 


vesilla of almond Gavering 


'’ % cep better in meeeurtae cep. att 2 cues ‘enhenton! te better, 
Atl up cep with mllk Bit dry ineredtienta together in bowl, poer io 

ip of liquid and beet well, Pour tm pam (781) imetee) Sprinkle with 
XX seer. bute ond «lemamos, Hake te shew oven. 


Mire, Beowenres Mesennse. 


SOLID CHOCOLATE t1hk8 
2 squares tinker's cheeolate vastila 


yolk of t eae % cup sweet milk 
3 tablespoods melted batter 1 ©ep sugar 
1 level teaspoon soda diseoived In Sy cup sweet milk 
hath #arm water ity «ups Sour 
walt 


Hall \y cup eweet mk and cee yOTR WHEE [Riek and cont, attr 
conmiantly while cookie. Add sugar, melted batter, % cup sweet malk, 
flour, ealt and vanillin, Eheke 50 melmetes at 375 dearece F of tn & teed - 
te oven tee white of eee tor 7 minute tctineg 


Mus. Poeese lowe Wee 


HOT WIL SPS CAE 


4 eee theater 15 neimeter) a cupe euser 

1 cup ecaldedl milk 1 tablespoon meth! butter 
2 cupe Geer I teaejeon behing Poe der 
1 teaepece letneam eatreact tT teneqromn almeoent extract 


Te well-teaten eee off sacar aed teat amill seacer te disevived Batt 
fowether the Geur ead te fret geletere nud teat @ etl, 
wid the eoeided milk tn @hiceh hae teow melted the hatter, aid Reverting 
last) Hake 65 aiinuiow af 550 degrees F 

Mee. Demers tiene, 
27 


TWOP LAYER CORE 
WITH CHOCOLATE MARSHMALLOW ING 


Cepe sifte! oar L'y teeepeone baking powder 
Teerepern salt t cup beter 

cep seaar 2 ogee yolks and whites beaten 
cop mith separately 

L teespoon vemilia eatract 


therelete Marshmallow Icing 


<upe «bite sneer % poend Habker’s chocolate 
cup milk temp better lve of cee 
pound marshimallo® end Veatile 


tmerehmaliows inte «mall peeres ead ecutter over tee of beth layers 

Cook other imeretiente together waril @ forme soft bell in cold 
. Remeve trem steve. add veatiia. cool « Ietle before beating When 
cupsiefeney poet over marshmallows and epreetd evenly 
















Mux Jo W, Piawine. 


FANITY CLAE 
cep eager S% cup bulter 
oep sweet milk t% cup Goer 
cup cornetarch 1 teasqewe Seking powder 


6 oon “bites 


above tneredicars except coe whites Meat eee whliee eed fold inte 
re lastly lest reeelia are obtateed by beating eee whtice on a platter 
fork ov #imiler type af beater 


—X 
> cope eeear % cup water 
1 eee white 


Cook sucer and water watil ic forme ectt tall in water Then beat in the 
ite of eta bewten. 
Mes (Cinemer KE. Eons, 


DEVILS FOOD CAhE 


\ cup butter i\ cape eeeer 
2% cups Geer (pertrs) I teaspoon salt 

ky beeepenn soda I teaspoon wanille 

bt teaspoon Seking powder (royal) 3 equarre cheeedate tmelied) 
1% cope eweet milk a eer 


Cream butters and suger, e@¢ beaten polka efft dry tmeredient«, att alter 
mately #ith milk. add checedate aed vanilla, fold tm Mebtly beaten Shites 
Puke in layer time ond ice with butier cream ictee§ After rime has become 
firm cover with metied beter chornlate 

Mew Hie Melia. 


SPW E CAhE 


\ cup Detter 1 teaspoon cinsamos 

& cup brows sour y leaspoon cloves 

ty cup erenslaie’ eager \ etpen netre 

t er I cap moor milk 

t cope pastry Gear I teaspeos vaellla estrert 
% trarpean soda 1% traspoems habing powder 


Coram the batier Add the suger slowly and teat well. Add the well- 
beeen ome poles FI ofl dry tneredicnte Add Gear winters alternately 
wiht gilt ané vanilla extract, becleming sod ending with the Goer mictere 
Pet ln teetewe eee whites Babe te two eevee ieee leper pase fee 26 eine 
wes at 2 to 375 Grerces F. 


Belled Icing 
TT. cope craneleted sugar cup water 
% cup lebt core prep 2 vas whites 
Sp leaepnes salt 1 teaspoon wasifla estract 


Cook Ge surat, corn syrup eat eed Water Werther to the Oem tall ene 
(Tht degrees F ) Pour the bet eyrep slowly tate the well-Deeten eee whites, 
teattes comstantiy. Add vasilla extract ant costinee berating eati] the 
tresttag le toe ethf to epreed Rotten be the Fight, epewading comeleteney 
SRA 6 Detle Bot water 


Mew Peek Peon 
BROWS STONE FRONT CALE 


| ow suger % oop mek 
% cep butter 2 cape Seer 
. exes 2 aspoeas yeast powder 
Vibes 
% 189 checulste \ op we 
1 op weser yolk of ome tan 


Het! enti! smocth thee add ene teaspoon tenilla. and bet cool, Thee mix 
(abe better end bebe & belly pane Mele Gime lefore makiog code doegh, 
then © will be coed emeagh te pul te hatter. when & |e ready for &, after 
+ all qeteed together ant elt ſ ⸗⸗ 


View Soot Newer, 





STRAWBERRY SHORT CAKE 


= cape Gour % cap eecar 
ly cap better 4 cup milk 
1 vce 












Sieve Gry ingredients three times and mix Raub in cup batter aed add 
milk and ocx, Wake 1) minetes Spl and butter aed spread with mashed 
strawberrics and put whole strawberrice on top with whipped cream 


Mas. Hewey Motsee 


LPSIPE-DOWS CAKE 


\% oep batier il cup eager 
2 ecee (well beates) 1\ cup Geer 
© teaspoons behing powder 1\ teesepece salt 


| aepeen rentila 


Cream better, a@4 wamar and cream thoroeshly ingethber. Add welb-beares 
ecee «(Mix and oft Gour, taking powder, eo Adé to Sret mistere Add 
varia Place canmed albeed peaches (drained) of fresh peaches (eucared) 
tm bottom of deep pan and cover with batter and bake In mrecerale oven, 
ree Warm with or witheoet whipped cream. Made riegs may be weed for 
teliv ideal cakes Of desieedt. 


View, Nonreeex, 


BOT MILA SPOXGER CARE 


> ope euear 2 cope Goer 
‘ene 2 teaspoons seas! powder 
» ni 2 tablespecms batter 


‘antile er lemon Geror 
’ witk and batter in @oebhe bodler, ket come to a erald, (hen poer into 
J— in teoderate evem sheet layer of leaf. 


te > bee you Bhe 
Mew MW. 4. Hewsen 


LOSS TERLESS MILALESS CARR or MISSION AEY (ARE 


~ eager I cope walter 
poems cineaion % cup eed lard oF any fet ~yos 
' raleies on fruit of any bled ean ane % batter aed & lant 


» shove for 3 to 5 minates Ween cold bare 3 cups Gear with I 


: eawpeoe baking sada. \% traspece salt sifted together then rer 
’ eae any coke You can add ty cup black walnete of Galen we 


. us crense pan with bard and babe in moderate aven free 10 to 


Yew M. J. Howser 








) CHOCOLATE CARE 
cup better i eps eager 






5 ce i cup mit 
cope four 2 traspente baking powder 
pooch «alt 
above ingredients and bale 
tring 
Ay peeed Baker's chocolate i cape eeeer 
temp butter % cup mab 
favor vanilla 
Mies, Nev was C. Hotwes. 
Porse CARE 
45 pound better 2% cop Goer 
5%) cope eeser ty oop tepid mlik 
1 ce Ll teaspece bebkieg powder 


1 aspen Wen extract 


, butter acd sugar, thee add beaten cece tepid milk, four ead 
powder. Lastly Gavor, leke @& slow oven 155 drerews F 


Mew ¢". Sereewasx exe. 


DEVIL'S FOOD CARE 
\) pound batter \% OOD pet milk 


> (ope eeger 1 «ap *eter 

ieee 4 bowel temepecmes behing powder 
pieeh salt \% peand merited chocotste 

| teaspeom reaills 


ream, better, eG] euser aredually sed cream thotroeghly. Adi beaten 
pols. meavere Goer after sifting opee (2 cope) S0t together Goer, 
taking powder. Add alteraately to fret mistere the Gear, eater asd 
wit, sad chowolate. Mix well. add vanilla, fold @ cag Shitee = Bake 
(2 to 2) mipetes: If baked teo lowe cake will be dry. 


Vew Th A. Meera. 


DEPRESSION CLAL 


- (ope breen eeger 2 teaspoees cineenee® 

/ oupe bet water 1 erent teeepeen chotce 
ladlewponne lard I teespece bebing scels (dieentve 
rape Gear ie t tablcapeon bet water) 
jew hace raleite 


veer tard, bot water, raleiee aad cinnamon together for Ore misates 
© vo a4 @oer and baking sods. Make (5 @lnwics In shew oven This 
» two telr alte heaves 
View Kewaan 0) Jose, Ba. 
p=) 


















SPT GISGER BREAD 
i «am \ cep suger 


\% cup ater ly traspera soda 
1 cap Srelarece I teaspoonful cinsemen 
7 cape Goer 1 teaspeceful alleoice 


1 beespooe ginger 
hotter «ite of an eee 
Mia above Marediente and bebe 
Mew, A. ¢, (eerwtane, 


Ter STUTE CAKE 


I teaspecse better % «op ager 
l ome \ cap milk 
1 cap Geer well sifted 1% teaspoon baking powder 


% teaspore vanilla 

Cream, better and sager together, Add other ingredivats ie ocder. Poer 
lo of & Gediam bot bettered Geeble fry pan fake over & tery 
w tre tor 05 mieoter Turn atl bake om ether ette 16 wilectes, Whee 
eplit ané edd amy Gilling. a cream coetard ls delictoee You may ice 
Pp of ee powdered wager Makes © quirk deesert. 


View, Diane th. C'atemer, 


Sri r CARE 
2 ape wown euger 2 cups Sour 
% cup betier \ «up milk 
hites of I reue petke of (| oom 
> eespocme preset powder 2 teaepeet ¢ineeneee 


1 petmerg of 2 tems poems of ground 2 teaepoute clotre 
Mix sheve ingredicets end bake to jelly Clee User eeteeioteg whites fer 
be ite 
Mes EK M, Meare. 


GUESTS DELIGHT 


3 eam t cup eecer 
| tebieepoen bet “ater i cup effted Geur 
| teaspoon beking pewder litthe ealt 


Win above ingredients and beke @ 4 moderately quick evee for twenty 
tate 


Custard ter Cre 
1 pial malk \ op eueer 
rethe of T eames 1 tablesgeeatul cormetarch 


‘heat Tk in double Sedier Whew bot od! ecee sarer and coeneterct 
‘~leed Stir cunstantly As soon ao thick reserve from Gre ane let 
Heat very cold. Abeet twe boere before asing cot the cake tn 
‘fee and place to deh (Cul four erengre im emall peers, pat over top 
che tp some Gickh thea pear the custard ever the cake afd oreter 
tthe whites of came very light add tea tebicepecefale eager aa4 pile 

iop of custard 

Mes, A. ¢1', Crew pes. 
+ i 








Prersy C4Aee 
y posed better b\% cope emeer 


S eam polke (ualvaten) I eae Shitee (unbenten) 

2 cope four 2% teaspooms baking powder 
\ op om 1 tenepeem been catret 
 tewpeom raacile ly tenspoce salt 


ft fleer end gieasare Add baking powder aad seh. oh three Coes 
shortening, 044 suger ereteally, creem theroashly, Ade ege yolks 
whites and beat 1 misate Combine Goer and milk alveraately whl 
teiatere cod beat well Add Gfevering Thke & moderate ove® one 
eoe-Dalt beers Makes cabe in pepe pow © teehee OY 4 lechre 


Mew Herr seree, 


WELLESLEY FUDGE CAKE 


\ cup oresing ity cape suger 

l eee 2 eupe Geer 

L tomegeam santa i teaspoon bukiag pow der 

& tearpoon salt 3 cop sour with oF better 
cup coooe &, cup bat water 


Treem eager eed coeam @ell Add Ge leoten cope Mit 
and «if Gear, soda, taking powder ant sek together Add te Sret mixture 
whernetely with the eoor GIR Mik coeoe ané Sot water te form a peste 
Adi to coke Mlatere Habe in tWo lovers t@ meterete ores 


Vuder Ielee 
" equeres elorolete i\% ©upe suger 
\ cup water 1 table pees betier 
\eaepoen cfeem of tartar 1 temepeom temiile 


, ) telespoeme Ciiek cream Cul chelate in eal rae⸗ 
. eet. Water. better eed cree: tertar Btiy and is thereaghhy Cook 
— | etieriag anta @ forms «2 eof ball & weter. When cool adi venilie 
a ‘ ont) Qik Thien «liebtly with cream 


Mus U1. Be sxruey Leon, 
IMPERIAL CARE 
ad bemer + ene 
ie e@gar i pound’ Seer 
vet releine \ peered «ltiren 
od sheonpde after Manrking = ‘ wine glass bretely 


"eco 
utter ent suger. Adé well -teates yolks, add fram ebiceh bes been 
« Qoeured, afd teatem whites ame Gower elierustiety ane Bevering 
‘end pan. 
Miwe Levee 1, eee, 
ty 





COFFEE CALE 


ent beat well | tableepeoe butter, & oop euger apt Lege Add IL cup 
milk, 1 cups Sour, 2 teaspoces baking powder added to Sour, 
“ok Put beter le bag pes and ales eprend ©1h melted better, 
ot brews suger, releies end sprinkly ciezamee over all Lake in 
bet orem. 













Mew FL S Horewaeres. 


TPSink.pows CARE 
(Btandard leg cake batter! 


4 tadbieepoeee butter \% cup ched pineapple 
1 «=p brows euger 1 cup fobvine of dalee 
1 owe aute I cup preeertes 


t better te an tree skillet, nGd the weger amt etic enti) bireded He- 
the shilhet trom the fire. Bpeeed the eeger and berter mature & ae 
leper, thee add fruits amd mute i layers Moar batier on top amd bake 
a slow oven (225 dearees PF.) sheet 45 minetes. The ekillet shoul not 
ore than two-thiete tell Loewen the cake from the eters and ture 
ae 00m fe poewibde afier Making from the oven = Gerve WER seer oF 
efteam Other frulte can be used leetead of peneepple amd Getee 


Max W, A. Mateey, 
STASBPARD OCP Doe CARE 


pees Satter end ewser until eucer cremeles are diewctved Add the cag 
©) beet vigeregety, add the milk and Geer alternately. AGL Gavering 
or tate oiled gan Bake i « mederate oven (250 Gegrece F ) about 5° 


Mus. Ww, A. Piataey. 
APPLE SADCE CARE 


8) better i cup wear 

(2) apple saecte 1 temeprest eects 

“oe four t teased Cinsame® 
eepeun cloves 1 teeegeeen alheglee 
.) Guered raseise hile ¢ desired 


~ tagether betier and eeeer§ = AGé apple sauce & which wots has 
woteed Add Gear inte which hus been effted clesamem, cloves and 
\ oleine eed mete If desired [| dissolve eefa in 1 full cap of evar 
'heve & 


Mes. Monet, Jou neo, 
“ 





BUTTER ICH CARE 


cop better 1 «up weer 

cn yoths i «4p eeaer 

cup aia 3 level cups Qour 
leeeprias behing powder } teaspoon cinnamon 
et merited chocetate Senn while 


better and | cup eemar together. Cream egg polks end 1 cup suger. 
the two together. Then e@4 the milk and the Gour, Sekieg powder 
cleeemen, which bee Seow sifted together, Add ehewelate whith hee 
melted over bat water, Lasily add ifly beaten “bites of epee 
tim maderste oven. 













Ielee 
eownt Dulver 3 cupe AAAX weer 
4 Ladiesgooes dry cocee 4 tablesgoons cream or too milk 
lL tadieegooe vaniile 
the above ingredieats 
Mex A. W, Gomes. 
SPONGE CARE 

4 tex yolks i\% cup sewer 
l eup cold water 1 level teeegeen taking powder 
1\ cap foer jubee and grate? ried of lemon 
tag whites er rasiia 


pinc® ealt 


theet ee Folks and eeti ter three menetes, 206 eaier aed beet 3 aileeies, 
eoger end beat enti] thick. Ade Gear which bas tren eifted with taking 
. Abd cee ohitee (beaten dry) aad Gavorieg. Bake in oven 3 de 
grees F. i hour. 

Mas. Jdoux H, Ueeery. 


DELICIOUS SPONGE CAKE 


+ ee 2 cupe cranslated wegar 
. oop Goer t cup ecaldise milk 
l weepeene baking powder vauils 


~ wome which bewe bee eopereted, then cele tepether and beat agule 
tert Aéé segar, Goor. milk. bakleg pewder and vanilla. 


Vuw. Hlamey Cleteeonerren, 
TINSSAMOY CARE 


= 2 teaepocnfele baiieg powder 
“0 ear 1% cupe Sear 
sak butter sixe of walmart 


well ead place Gough th greased pas, dot me with better, thee cover 
oer ead cinnamon. Rake Ofieee (15) of twenty (30) minetes 


Mun, Coen, 
a) 











GRASONOTHER ML LATE'S PRIIT CARE 


duer 1 pirate raleine 
currants % posed citroee 
orange and lemon pee! \ pound batter 
i peeed brown eoeer 
Teilasees i clase jelly 
af brandy or wine lL teaspece cintames 
rlore \ leaepeee allepéce 
"ee ebt mere to teste 1 teaepece pres! powder 


the betier te & cream, a¢¢ eager and Folks of cage well lentes, ee 
the Seer, Add apicen, beaady, molasses end feily, thee edd fret weil 
whites of the eggs apd rest of the foer | teampoes feast powder 
3% eure 

Mes. Waneen Mriaee. 


BROW SSIES 
cep arenulete’ sugar 4 tableepocne terhed better 
SEs, eetes 3 equaree merited chocolate 
tearponn eal! % cup Gear. sitied 
TEP seta, chapped I teeapece rantile 


tetdengoens tetling water (added 
melted chocolate) 


e ip pan § « 8 & 2 inches fo moderate oven show 36 mineicn Cat In 
whlle hee. 
Mas. (imma Tronwas Mais 


OLD PASHDOTED GIYGEN COOKIES 
te boiling prefer - ! tableepera cieseman 
\ cup shortening. half betters, | cap molesere 
salt lard l tableegoen ginger 
i cape brown eceer qe Leasjond allepive 


Tote Oren fre wed a0 1 eemet tableepoee leking fete end beet well, 

1 e084 3 exes aad GQour emoegh to wake « Gough tft esongh & roll 
%) cups. Rell very thin & Goer. cut te smell chapee with coodle 
Ott bale tp greene’ tine i © teoterete OVER 


View Paannk H. Ihoewwaeren. 


PASSOTER CAKES 


‘ eee aed | pound of brown eumer ip Geette baller for 10 mrivetes, 
hee fotted someehet add 1% cope sified four, 1% leneporntets 
wder, f cops English welneta chopped foe Flever with vanilla. 
(tem of game, Moe with paper and grease thal. too Rake & 2 
we shout § teehee comers femeve from oven ant when © & ail) 

“Wh chars baile in obloeg ripe §=Moll Geee & AAXX coger ane 
» bea te beep eett, Cut the cakes whh ee polet of Ge Baile De 
hem 
Mes Wacren Bt, Rowe. 
8 





PEASTY MACAROOSS 







ee 1 pewad roasted pranuts upabelieg 
Tt tetlewpeme Grer l twaepecn vantile 
ed suger ‘4 teaepoos salt 


cans. AG evgar aed mits well, Shell peanuis (de oot remure dark 
of peanuts), Pet threes® food chopper, usies courte wheel, Mic 
salt apt peesets, add te eee mistare, theo —e vevilie and mix wel. 
ty spoonfuls on be bettered pans, Make tn 125 deerecs F I) minwtre, 


Mas Kast. (inom. 


SCeOTUR CARES 
1 peund fear 1 peoed suger 
Se preted better ° — — 


Cream better, erar beet well, add braces ogee, add Gear Mlere & 
bes eetil cold. Rall very thie, cut, eprindic the tap Sefere taking wee 
aad surer. 

Max. . Hesren 


BETTERSCOTCH COOKIES 

Cream Tf cope bowen sugar ced & cup enter, add 2 bearee cams 3% cope 
Sour, | teaspoon soda, 1 teaspoon cream ef tartar, | teaspoon vant. 
=> grveed neal geeate. Shape toto a loot and Levee in 2 cool place over 
Biiee thin aed bake in a moderate oven 


Mew Joss W. Thexatpeen, 


(BY BABIES 
| (=p suger i tablespoon ground ginger 
) oep Mack molasses 1 maltepocn salt 
| cup lard  toocep belltne water 
'—_= lt teesgoee siete 


ewoagh fear w make it tat- 
ter, pomaiidy five cups 


“* eater and ehertraine bret lo the moberers ith the mele, ⸗ 
iD . e@d the well-beaten com eet ereeeeing, tmbsteree 
of wetil the better te et Lrop trem @ spooe cm & ereneed pee 
* 
Mew 


BETTI RS OTC SOT LRES 
. pewte, beb@ieg over Gre af I cup Sewwe suger, y cop Sutter, 
vet add 1 ege tunbeetes) and heat all together end add & 
caspeem teking powder (sitted together), 1 cap chopped peta 1 
reniiia. Tern into leree battered pase and lake 15 minetes & 
wren, Cul inte equaree | sometiones a6f 1 cop dates, 


- - we. 


Mus. Kost titre. 
7 





CORY FLARE COOKIES 
3 cope corn Gebes 2 eee whites 
1 cep Dremedary Dry Coceennt 1 cep euger 






whites of ecee G08 aed Gry Slowly Seal tm seger. theo reat of &- 
Deep co well-ereaced pes ced take lo teteraie oven Remove 


Mea. & VM. Menem. 


SUGAR CARES 


1 enn 
2 teaspoons baking powder 


user 
the better aod eager, off yolks and “hiiee beaten seperecety, 
ond eneegh Gear te make « cf does Put cot in the retrie- 
aédey or eo Thee roll thie, taking quickly. aloo! £ of 10 minule 


Mee Tuvin M. Commmar, 


COCOASTT COOKIES 
Cream | cop brews camer, \ cop better. a6 | oom. ofier © te beaten, 
maiz te % cap Gry coceenet,. 1% cope chopped pecans, 1% cape core 
Wh teaepece ond Gagers drop cet mold un eobultered tine Cook 6 
minetes ic moderate oven Let pase eno! Sefore remering cakes 


Mee. Waceee  Kewe, 


BROWS STGAR COORIEN 


\% cup better ⸗ 3 cope light browse eeeer 
2 eae 1 teaspoon raniile 

| temspece sat 8% cepe tour 

', teaspene sate 1 


mem better, eff seger ead cream & inte better r i beetee come 
ventiian. add Geer, sified with eada. baking Sowder aad eal. Add ul 
ws Ferm inte « rell and cell over night wrapgpet t& wasted paper. 
\) @&p tern out and efice very thin. Bake tn moderate oven 375 Gegrese F 
‘ mines 
Mes Hannay GO. Cauveer. 
COCOASTT WAFERS 
| poand gransisted eager ‘% pousd bulfer 
‘ eee % poeed Seer 


9S4rt ground coeweaut 


‘em better ead suger, add the cage eel) beetee Gen the Seer and em 
th? Geccenet (fines. Drop by teaspeonfel ce greased shallow pens 
‘ele quickly. 
Mes. J. Maticay Tarvion, Ja 
+” 








CRISP WOLASSES COOKIES 


peands brows sugar \% pound butter 

gousd latd il qeart KX. ©. seelasses 
reendted tableepoeme ginger 1 tabespeoon cinsamon 
tahlesguea cloves 1 teaspooe baking powder 











tecrediests © ofdor given adding ess ach foer te make a stiff dough. 
owl le the retrigerater « day or so. Then roll thin end bake aboot 5 
tbinutes. 


Mes Thavie M. Compeay, 


FRCAN COOKIES 


Sy cep batier of marperine cep brows sugar 
| ean (bewtoe) 1 cup sifted afl-parpose foer 
\% lraspoon cream tartar Sy cup chepped pecan mrate 


Cream the batter, afd the brown suger and Mend well, thes adé the ag 
mix well Git the Sour whth cream of tartar apd e466 with the wut 
te the better mixtere, Drop by bevel teaspocefule co greased babieg 
aad take tn « slow ores of DOO degrees FP. for 12 to 14 mieaten Re- 
with « epatela or cake termer while hot Cool mere in tigkt thes. 
sice 1) cookies 


Mine Larnsa ALroam. 


MACAROONS 


f eae whiten, beoten otif 1 cup sagar 
1 cup chopged act ments 2 cupe Post Tosstics 


2 well Drop on baking sheet of pan take im Siotderete oven extil 
_'. 


Mee Jowx Jowxeer, 


GINGER COOKIES 


pound brows sagar i quart New Orbvase meolsaces 
eet belle itiwer Theabhit) 
 Ubbeepoenfele ginger 2 teespoonfuls natmeg 
*eepeoas Ince 2 teaspmafas clonamos 
wed Crisco 


veemt Gear © @ake doagh stiff enough t retl very tte. 


= *lertening end eager welll Aight ani fefly Then add (be motesere 
eed Geer Chill thorwughty t= the refrigeretor before rellieg Tra 
wall plece of dough at a time itetl oa a well feared beard amé bake 
ss. — 

Mee Weneree Raarietee, 








SUGAR COOKIES 


peand butter 3 cupe suger 

ear % teasepoce creas: of tarter 
teaspoon beating powder 2 teaspoons bempen extract 
eum Seer iaboet) 


better eed eager, add beaten exes and lemea, sift cream ef tartar 
baking powder eet Geer ead add to miuture © Ikthe at « time oetil 
soragh te roll) Bet ie colt plece over sight. Whee rolling wee plesty 
te beep cokes Croce eticking to beard aed redling pie. Cal le emall 
sprinkle with cremeleted suger flake te moderate oven. 















Mes Herrstaeren. 


MERNITS 
) cup batter and bard * (uD suger 
i ege. eelen \% UP ewret mth 
\% cup Gear 2 teaspoons baking powder 
1 cup seedless rabeine \% cup chegpe walaut meats 
| teat peos clanamen “y teaspoons cheves 
natireg sak 


Cream better end euger. Add relelee. eee, HE ced wets Mis afl ary 
oleate Put ip two bread pane end bake 15 mlewiee ot 37h degrees F. 
we ome!) squares eal serve with tea. 


Mew Pere Lone Were 


BUTTER SCOTCH COOKIES 


ope brews suger 1 cup metied batter 

7) 1% cups Geer 

epoum soda 1 tabicepoon reeilis 
») Feleet meats 


wetter ead seger teagether. Add well-beaten ogee 81f to for. 
woking soda in lake warm weter ead ad4 te the oer aixters. 
‘w esd weluet meets, Preee io « pan te moetd and eft & & cold 
were or mere. Siiee thie and bebe ip & moderate oven, 


Mew 


HROW SIRS 


ole tT cupe suger 
. te cake cherwiate 
vate 1 cup Seer 


. ~olete ower bot water, Crease as foc coke = AG¢ Hete, epreet te 
=) abe oven B00 Grgrece F LS mineten Cut ohile worm, 


Mes. New. (. Peace. 








(HOCOLATE BERMITS 









cup butter *% cap suger 

osne Ww (Up Preteens, seeded 

(owe pron, eall 2 teaspoons baking powder 
cups fear \ Cup comes 

tablespoons bet weter l teaspoon ciesamen 





latter, a@f suger, eeee feleles, Geur tote which beking powder 
bern «ified. cocoa melted im wetter, salt and clememee Deep from « 
onto « battered baking sheet. pat « raisia in (he conter of cork 
and bake (2 8 mOoteTMe OTe. 


Mes. Omeeee Trowas Masa 


COCOANTT COOKIES 


1 ereted comennt 1 pound brown suger 
1 egg—beet into cocosnet % pound fear 
Ww cup milk. eteet of coreanat 


Tree of « epoca. 
Vex. (i, F. Chane. 


SMOOTCH COOKIES 


tw poemds brown esear t peandé beter 
| «cm ft teaspoons baking soda 
| temepooae <lanamies 2 pounds Soar 
1 cup molasecs 

Seth thta 


Mea (i. F. Ciaae. 


CREAN trys 
0 butier 1 cup het water 
tp toer + oe 


och salt 


valter ie het water amd while betiing beet te Geur, lemere from 
| ooul Gtiy in egge cece af « time Stir § eeteetes, Deep o@ ties 
* t= meterate oven 3) minctere 

Filllew 


re tlh :—- 
ee peen tour 4 tablespouts eager 
re Raver 


ite of pe@ aed Oi) with cream. Tite will mate ote donee 
Mee 4. W. Pier, 








CHIVYES® CHEWS 
(Sometimes called Maré Teck Cake) 


ane 1% tablespoons cold water 
pinch alt (& teaspoon salt) & cup Gear 

teaping teasgecn baking powder l cup rhoppet dates 
cup chepeed walnuts l cup brows sugar 
waspeen rerlla 


guser, dates ced walowls alternately 2 misting Dake aout % mae 
te a moderate orem te o rether thin cake pan 1 foot beng ant cut in 
while bot, rediing each equare Waeterdialely & cooferCone;rs maar 


Mes. Gisconck Tuowas Metre 


CHRISTMAS COOKIES 
1 peuné sager % pound butter end tard (halt of 
3 ans wach mined) 
oy oa 1% pounds four 
1 eeepoee eote Gieeetwed mtr vanite of bemen be teete 


better aed lard mixture. Add segar cradesiiy, then the beacen 
the fear, disseived soda. Gavorieg eet mile Werk al) toeether wer 
Tirenk inte lumps apd pul in «2 cool place Roll lempe cet thin 
om om with cookie cutter. Flere on creased pen Vale in moderate 
o fairly bet. For cinnamon cookin bruset over with atik, sprinkle 
cieearmen and eegar mited and placed blanrted almonds on rack. 


Mas lavive L. Barn sawor, 
WOLASSESR DROP COOKIES 









| up melasees 1 cup omer 
2 aspoees eoda % cup baller 
teup bet water | = 
74 up Geer imearty 4 cups) 3 tenspoons ginger 
| “aepeee salt 1 teaepece cinnamen 
Mes. Lowe. 
arnrre 


(Cee&dee formed with cookie gem? 


! of Webley, crease well AGé « litte af & Ome 2 cups weger =f epee, 
* 2 tobeepeons cream. Stir & 6 cope of sified Goer Flaver elth 
“er , almond extract Teebe of 696 Gearece FF. aetll light beeen Ree 
al ‘> weatels oo table of paper entil cook Mabe doegh Gey before, 
Pa: ( wed pet te ice box. Ware with beat of hand betere petting into 
™ 


Mes tieoece FE. Boor. 


FPEATHER CAKES 
welter, 2 cope suger. 2 ecee. Cream theese leeredients together, 
+ S} eupe QGour, 2 teeepoone takieg powder @ Goer Mis me orter 
th (k and Gear alternately). Flavor wtih setmes Adil chopped mute 
=| take le meffie Une 
Mes F. 8. lhorvwasTee. 
sf 














CHOCOLATE COOARIES 

cup Srews engar l teaspece reallla 
cup sour milk of betier mitt % cup better 
fesspooe soda dissolved ia svar yok of 3 eames 


milk 1 squares melted chocolate 
cupe Gear 1 cep Gat meats 
above locredicotea. Beat fe whites lastly, 
leew 
cep het water 1% squares melted chocolate 
1 Graapome batier 1 teaspoon vaeoiils 


entil thick, Add eoouch XXXX suger to epreed, 


Mes. H. Hewriar Lieve. 


FRUIT CAKE 
1 pound Satter \% pound péecagple and cherries 
1 pound suger jeoneerved trult) 
5 om 2 pounds seeddees raleins 
1 poend Boer 2 pounds currants 
| teanpoee soda (dieseire is % pound citrea 
walter) % pound Gge 

2 tesapoons cinnamon \% pound lemea and orange peel 
} teampece allapice 1 cup black walaate (chopped) 
2 teaspoons Hulmeg juice of 1 orange and | bemoe 
‘4 Lesapoon clorre 1 cup black coffee 

pound pecans chopped L clase grape dolly 


1 cup cider (bell and cool) 
Create batter aed suger, add beaten eqgs, spices and other ingreddenta. 
oot the freft. that must be epetebied with fear, and add last of all 
be in over 166 degrees F. 


Mes. C. Saeewas Dex vr, 


FRUIT CAKE 

=abé suger * tee 
and better 1 wiee clase cider 
ce 1 teaspoon allepice 
ané Bosr 1 teaspoonful cineames 
unés seeded raisins 1 teaspoonful cloves 
unés curraste \% teaspoontul mace 
in@ Englieh walnuts \% teaspoonfal sal! 
iné slmonds 1 teaspoonful sede mized with 
ind etron i teaspoons! Goar 
ted ried and Juice of cae 


remee 

gether better and sugar. Add the well-beaten yolks of cape 
«ity beaten whites. aé4 cider, Then add the dry ingredients, end 
mined with @our last. All frat most be rebbed with four. Bake 
tee and ope-half to tour bourse in very slow oven. 


Mies. ILaeey P. Cars. 
63 













KTAILS, PUNCH, SOUPS, FRITTERS, 

ICINGS, SAUCES, OMELETS, ICES, 

FISH AND CRABS, CANDY, 
DRESSINGS 


Cocktail 





OYSTER COUCATAIL 
(Make day before using! 


5 botale Meints cateup 1 bottle Worcester aaace (emall) 
t cup vinegar juice 1% lemon 

\% teaspoon borerradiah 1 teaspoon ealt 
dash red pepper 


Mis. emerox (laspwer, 


TOMATO COULATAIL 


1 large can fematoes pressed through « sieve unill dry—te the jalee add 1 
peoe sali. 1 teaspoon celery seed, | tablespoon segar, | tablespoons rime 
. peederably draleed of pickies. Serves 6. 

Man Hearse Doves, 


TOMATO JUICE COCKTAM 


\ peck ripe tomatoes & tadlespoone sugar 
I tablespoon salt ) tableepeae celery ealt 
‘y leaspoon pepper 


Week tomatoes and cut In pleees Cook over slow Gre until tender. Straip 
#4 edd seasoning. Doll for tee minutes Fill jars or bettios and Beep ino 
& . place, Keep ane bette in electric refrigerator and serve as desired. 


Mes, Rua 





Punch 





rrsen 
‘oe stanalated sugar 4 cope water 


bese for Ofteee minutes and when cool add the Jeloe of at (6) 
vad three (2) eranges. cas of crushed pineapple, Place the in re 
a , and when ready to serve adé three (3) qearts of ginger ale 

\ of strawherrics © desired.) 

Mis. Kew ann G, Core. 
6! 








YREIT resech Te SkEVE TES 


One aquert cranberrice ¢aulte ripe) cooked enti! eeft. Put Uhroegh etraise 
and thes strain through cheesecloth adding « Inthe water if meeessary » 
thin out the mixtere, Mix 2 cups euger with 2 cepese cold water, stir ecw 
slow fire until dissolved. and bell three minutes. This thin «prep le betie 
for sweetening. When cold add to berry juice. Add 2 cups pimrapple jee 
\ cup lemon Juice and one cup orange Juice. Mix several boere abrad « 
serving to allow for ripening. When ready to serve put Bleck of ke & 
punch bow! aed add 1 quart ginger ale. Good for young eed old 


Mes, tinomune A. Vices, 


FROIT PUNCH FOR SIXTYV-PIVE 


i quert tee (*trong) 1 gw@art orange juice 
i quart lemon Juice (24 eraeneee) 
(26 lemons, large) 1 quert crushed pinceppi+ 
2% gellone water | pounde suger 
1 quart grape juice 2 quarts ginger ale 


Mus. Jownw W. Jotxees, 


Soups 


1 large cam tomatoe: 2 pieces celery 
3 quarts water % pound soup Meat marrow wor 
i targce onion sak. pepper 


Diet! all entil meat ts well cooked. Thens strain threugh Gane sieve ant 
seture to cook with % cup werehed rice, until rice be temder, Ade dor 
noodics and one-fourth of @ nutmeg, grated. Serwe with chopped perele? 
and croutons. 

Mes. Seewsek TU Cnoswers, Je. 


POTATO SOUP 
4 large white potatoes | tablespoon hetter 
2 large onions 1 tablespoon Gour 
1 quart water i quert mule 
peprer 3 bay lewres 
eall S ema yulkea 


Peet potatoes and onions, Out in small pieces, add to the water and coot 
slewly until temder, Add seasoming and batter, Meat eenia and add Gear 
mixed to # paste with the milk. Add eee yolks; de mod bell after ees* 
ere atdedt 

Mua. (|. A. Tour 











CREAN OF TOMATO SOUF 


1 large can of lomatoes 1 enies 

1 piet oetlk 1 Cablespeon better 
} tablespoon four \ tenepooe salt 

\y Weorpoca pepper few sprigs parsier 


\y Loaspeee sugar 


Strate tometoes through colander. Cook showly tomatoes, parsiey, eaten. 
mah aad pepper together. Cook separately milk, suger end piech of soda. 
geeam better eed Gear together, a44 cop of water. Cosk over ehew Gre 
A@é tomatoes, wilk and seece together, Stir slowly cotll beaded. 


Mes Tiromae Honarvax, 


Fritters 


PEACH FRITTERS 


ty eupe Gear 1 ene 
l tempownfule bakiag powder 2 heaping tablewgoenlule eager 
pinch ante % cup mi 


Heat cea well entil light, a4 salt, suger eed milk Neat in Geer acd add 
Wiese powder, Pare peaches, oot i ball or cee canned pearhen Mare 
_ Beery of tard or cttece in deep pan bolling Drop half of peach that baw 
bere covered wit Better tp the hefling fot. Tere entll light brown, Drain 
4 on eth powdered wager. 


Mee Core 
BAYAYA PRITTERS 


Sts! «gone better 4 bananas 

le“ 1 taldespoee sugar 

$ pine’ Jutee half bomen 

1 at jutee half orange 

it vem taktag powder 1 cup milk 
Cw | * tebe portions sot more than & inch in tRiekeese Pot tote 
© bow! okhy sugar, lemon and orange Jeloe over them Let wand eile 
Btr ibe etter. Hieat eee. ef melted butter end alt Min Inking 
pew érr tour Add alternately with the mek It may be Geceesary to 
oma ware Goer or a litthe lees milk. The batter areds le te « litle 
Mir k « wey. Prepare het Grep tat to & eile, Direp eereral portions 
of the we tte the better Stir areund la Hh Arolé mec® better oo 
= © Drep into bot tt Ture on each side If weceemry. They 
roe, — weeraty. Drain of platier. Serve. 


Mine Muceseern Portree 
| 








Icing 
CHOCOLATE MiNe 


Take 1% cope of XXXX sugar. Molsten with milk to a thiee parte ka 
® quarter poem cake of chorolate cut Ane and 1 well-lweten cee oe 
thoreaghly aed let come to & boll Add vanilla and beat 


Mires HH. Wie 


SEVEN MINUTE ICING 


1% Cupe gramelaied roxar \% teaspoomfel cream tartar 
& tabheepounfule cui «sien 2 cece whites (anbesten) 
Beat altegetber im deoh!» holler seven (7) minutes. add one (1) tae 


Mes. Eowane G. Cre 


SEVEN > Ty MARSHMALLOW 10180 
i EE white ‘ tablespoons cold wwe 
12 — (6s: 1 cup granulated emer 


J teaspoon vaallle 
f double boller 


, e in epper eection o rover 
Over TEpidly belling we, | Cometantly fer 7 misates our —J wat! 
Dreper eos —— Gr. sollte end marshimelie* = 


1 J Wie 
Mux J. W. ruewl 


Sauce 


LEON SATCE 


ee 
1% tablesgoone bemet 2 
few grains netmes 
few grains «alt 


ae 
— 


prriue 
at 


- 


— mad belling water aradestly, o* 
Oe from Gre add better, kev 1" 


Mun H. bt 





MINT SAUCE 














\&% cep tinegar buch mint 
% clase tart Jelly % large orange (seeded) 
euger to laste 


Pe orange, skin and all, through the meat grinder. aleo mint. Heat 
, suger and mint, edd orange and jelly. Stir wat) jelly lv eaft, 


Mee Lowe PP, Hoorme. 


CHOCOLATE SAUCE 

\ pousd chocolate 5 tablespoons suger 

\& «ap eO@ing water 

Red entll & thickees (about ten minetes). Add \ ctp cream, boll a few 


eager, beat until light, them serve. 
Mes & Srewanat LHoorrea. 


HOT FUDGE SATCE 
1 -cece checolate 1 ounce beller 
\ cup water ‘ 


Lat (heee ingredients meet slowty and bring to boll. Add 1 cup crameleted 
eer bring to bed! again. 
leanes. Docey Herneecx. 


SAUCE—APPLE DUMNPLING 


l abvepeons better 4 tablespoons sugar 
| tablespecs Sour iftthe walt 


Meh better — sugar, four and salt. Add boiling water and Gaver 


Mies Acues (. Tota. 


ORANGE CUSTARD SATCE 
Wi creied o4 and palce of ome orange with one-half cup eager. Bail 
‘We aimeres ©, cook agaio two minctes. Add well-beaten yolks of two 
: cogk ay olling water enti! thickened. When read to serve, fold in 
Mba pint m whipped sttf 
ever el tood. 

Mea J. Peaxcxuw Haase. 


HOLLANDAISE SATCE 
2 tables; butter 1 tablespoon four 


* Er Yo \% tonepoom salt 
Mitle Dee 2 tablespoons lermoe Jeice 
| cup 14 eater 


"el sed @our. Add boiling water, cook wetll thick as wanted. 
© » amd beaten egg yolks (Can be reheated If desired.) 


Mes Gonmex I Srewarr. 
45 


Omelets 


POTATO OMELET 


l1 ewp mashed white potatoes 
1 tabtespeos meited butter 
parsely 


l cep cream or rich milk 


salt 
4 exes, beaten light 


Bake in moderate oven tn bullered pudding dish. 


Mea. © A. Tour. 


BREAKFAST PUFFS 


i 


Stir meal constantty to prs 


3 5 0 2 tablespoons eure’ 
i: bet oven 15 


FHI 


rt Ty LeT 
5 vere 
\ heaton orparste |) ) tablespoons bot water 
: ‘eaepoon white * » eaepoon salt 
‘abiespoons [a1 
A446 water 
© pen te ahem oe J theese into ege whites. Tras 
"Petula oo thas hae bers ok pently, Uifting mixtere ¥™ 
Leen se © ores. Cut Poo pete. Brown slightly on hee 
Platter of right an vadie of pan and tarn ost on 
Mea. H. IL. Dow 
BAAR! ‘LET 
| - 
"SES, beaten 
nedi 
—«“ ‘eee and seperate * tablespoons milk 
Grats .. small plece of batter 
“St i hare « lene 
Stop era ead of wt | cheese, add the whites last 5 
0 Newey 5 aM cee o tine” WCkIY Into the baking dish f 
"0 Mah i (Only & few minutes) and 
SUtiful and delicious. Serve at onc? 





i a) =k. 1 tableepecs butter 


% teaspecn ealt, 4% cup yelle 
(lempee Whe thick, cool, add 2 we) 
“op Gour, 2 teaspoons baking pero 
ine im well-creased muffin tins, (= 


Mas, War, 6. Mesenemeerre 


Mex Joux T. Kxee®™ 











Ice Cream 


TUTTL-PRUTTI WARLOW 


% CUP pecan nuts 
Ll cup milk 

l teaspoon wvanille 
3 alices pineapple 


Heat milk and dissolve marshmaliows tn it. Whee thoroughly diesolred. 
— — cream, whipped until «tiff Add wanillea, cherries, pineapele, cut 
= Gee, ced eet meats. Poer ieto tray of electric refrigerater. Allow w 
fee bali beer. Gir mixture and return to refrigerater until froeee. 


Mus. umeroex M. Garpxer. 











ICE CREAM MERINGTE 


5 ogee (whites caly) I teaspoom vanilla 
| emp cramulated sugar I teaspooe vinegar 


Best the eggs stiff and dry. Add sugar cradeally, then raniiia end 
‘eer, Hare muffin pans greased with plenty of lard. then pot one 
- Menglag teaspoonful of the mixtere in the pes and werk across bottom and 
“im Rabe in « very slow oven ebost one-half hour, Fill two with tee 
vue aad pel iooether. Top with whipped cream and gernieh with « 
Wevterry of cherry. Makes about 15 meringwes, 


Mea Wreen RL Laren. 





PINEAPPLE DRLICUT 
M@arckes!) — — 1 cup creshed péneapptec 
Sot whip = ¢ cream 


Ras the © mallows end pineapple antil the marshmallows are 
— When edd the atiff_ly beaten cream; blend well, Power tate 
WY et electric gerator and freeze without stirring. 


Mes James LD). Ronixveen. 


MUSE 
— —— dissolved 25 marshmallows, & cop milk. When cool 
© 1 pier Je cream which has been whipped. Place in electric 


heme ab ' or 4 bourses. This foundation cas have added w It any 
Tests 6 (raite, 


Mes V. Part. 


7 


ORANGE Ith 


20 marshmallows t\% cupe orange Juice 
1 tablespoce lemon juice % cup water 
3 tablespooes granciated senagnr 3 exc whites 
Place marehmaliows (cut) in double boiler, nad to them % cup wate 
(het) aad & cup orance Juice, Mieam ati! liquid, then add lemon jute 
reeeaining orenge juice. amd 2 tablespoons of sugar. Set in toe bow tre 
until % jellies. Add remaining suger to stifly beaten efe Wiles ani 


eombine with jeltied mixture, foldieg in thoroughly Freese shout 3 boer 
Meus, Sawer LL. Ranpass 
mk CREAM 
2 cope wilt i cup sugar 
1 tablespooe Sour pineh ealt 
° «<< 1 tenspoon gelatine 
1 tablespoce cold water 2 cups cream 
2 leeepooms vanilla 


Geald mite Add super mited with Sour ane cook in a dowble baller fu 
Gfiecn stimetes, stirring wrt! (he miztere thickens elightiy. Add eall and 
egg slightly beaten. Cook ent!! thickemed, stirrings conetantiv: add @eetette 


J goMened te — Chill Add cream .beatew wrtl! stl and vanilia 


—_ tmbervals until almost freees bm be makes twelve serving= 
Mine, W. KH. Musee 


- e 

, ‘ OUSSOR PANPFAIT 
1 cup orange juice 
= eae 


tables poome cold water 


eo 


oh te dowkle boller until ihe custard 
4 tm the cold water for Gve mipetes 
ed tet (reese tem electric refrigers™ 





—* V Dave 
— 
⸗ (TSTARD 
Mis i eee. & COP Om Roll to custard thee add 1 teaspoc® 
qelatios dietolee! io cer, when cold add % pint whippe 
= Gream end pul  refre © | reese 
Mee. I. b. Wriene® 
ul * PARFAIT 
2 «ge yolks i\ cups crushed pineapple 
pint whigetng cream etrained 


egg yolks therveghiy ene od. ww pineapple mixture. Add jalece sat 
in hectric fefrigersior abowi three heures Stir every tnirty mine 






i 


Mes. Srewartr Yeates 


ORANGE ICE 


7 marshmallows i cup orange juice 
lL tablespoon lemon juice \ cep water 
3 tablespoomes eranulated sugar 3 eae whites 


Mece marehmaliows (cut) tn double boller. add to them \ cop we 
thot) and & cup orence juice. Steam entil liquid. them add hemee jee 
remaining orange jutce, and 2 tablespoons of sugar. Set in toe bet te 
wntll it jellies Add remaining suger to etifly beaten ege vite wt 
combine with jellied mixture, folding in thoroughly. Freese about I hem 

Mus. Basti TL, Hannes, 


CK CREAM 
2 cups milk l| cup sugar 
il tableepeoem Gour pinch sale 
? acne 1 temepoon gelatine 
= cold water 2 cape cream 


» vrantiile 
| eueer mixed with four and cook In a doable teller 
Crrieg until the mixture thickens elightly, Add «ht — 
‘lee. OCeok entil thickened, stirring conetantly; adé pete 
weter, ChltL Add cream beaten weti! «018, and ren 
delve trays and freeze, beating vigorously of health 
“t freeen. Reelpe maker twelve eorving». | 


Mia, W. KK. Maa 
ORANGE PARFAIT 


oS suger 1 cup orange Juice 
. \). nen 3 eee 
apo on aelatine 2 tablespoons cold water 


foam (whipped) 
ope, Qralt Juice and eggs. Cook in double beller until like carter 
)) etleliee whieh has been dissolved in the cold water for fire aie 
Whee coo) fold tm whipped cream. and let freese in electric refriger=* 


WIL) serve 6G. 
Mus. Lo Wreeos Davis 


FPROZES CUSTARD 
Mix 1 «oe. %& cup sugar, | cup milk, Bell to cuetard then add 1 tonne 
eclatine dissolved in « little hot water, when cold add % pint #* 


eream end pul im refrigerator pan and freeze 
Mua. 1. R Weoee™ 


GOLDEN FPANPAIT 
3 ee yolks ity cups crushed pinesro' 

% pint whipping cream atrained 

Heat ce yolks thoroughly and add to pineapple mixture. Add De" - 
Preeer ta elewtrie refrigerator about three hour Btir every thirtr is 
eet) freeen. 

Mie. Mrewanr Yes" 

ds 








Fish and Crabs 





BAKED CRAB MEAT 


1 pound crab meal better site of walact 
1 eax i cup milk 
2 teaspoos four parsley 


Cream Goer aod butter, beat in egg and add milk. Cook wari! thick ané 
et aside to cool. Sprinkle pepper. salt and dry musiard (to taste) on crab 
geet. Mix custard and parsley with this, pot te casserole or om baking 
eel and aprinkle with finely ground bread crembe For cred cakes pat le 
treed crumbe and fry. 

: — Mus. W. P. Woorex. 


DEVILED CRABS 


Jo one pound of crab meat add oo tablespooe melied batter, one quarter 
— cayeame pepper. ome quarter teaspoon black pepper, two table 
qpeees Gnely minced parsiey. Mix al] thoroughly. Pet oa stove in small 
pet, add one cup of milk in which ome tablespoon of sifted Sour has bees 
Menéed =When thick, fil) shells with mixtere, top with bread cromba Put 
ie bet ores cotll tope are browned, 


Mes. Banernotom ant. 


CLAM CHOWDER 


2 doves clams % pownd Gnely diced salt port 
lentes \redded 5 large potatoes diced (rew) 


Fry perk «bes cnti] Hight brown, stir fe minced colon Bring clams & 
@etr joice | ome plat of water to boll. Adé potators and pork onion miz- 
tere Let mer fer ene hour. Add one small cas tomatoes. Before sert- 
me etd co A which has been thickened with powdered crackers, 
Pepper to |=, - Serve wery hot. 


Mes Manet. Jouxee, 


CODDLED CODFISH 


Ue the ced salted cod Mah. Soak % pound over night fe cold water 
% cover che morning drain, add fresh cold water and simmer for 15 
Biewes ‘no again and simeeer fn boiling water for § minutes, then drain. 
Best icc: vith 4 tablespoons of milk and « little pepper. Pui the G2 ins 
foudle pour the eggs and milk over it amd let cook without stirring 


ie 1 mi es er wetil the egg mixture is firm aed Gsh hot. Mis lighity, 
tare ost» bot platter, sprinkle with mimeed parsley aad garete® with 
mall tries les of fried bread or toasted bread, Serve 6. 

Masa Cannas. Hee. 


SALMON SOLPFFLE 


1 can salmon \, teaspoon salt 
\% tearpooe peprica 2 teaspoons lemon jeice 
&% cup bread crumbs % cup milk 

3 eae yolks 3 «ce whiter 


Wash salmon, remove skin and bones and Gake tt. Add seasoning Coq 
breed crembe tn milk 5 minutes Add salmon and exe yolks, thee tur 
ece whites well beaten. Turn inte buttered dish and set in pas of wee 
hake 30 minutes in oven 35° dearece F. Serve with Spanieh Sauce 


Spanth Seace 
I tablespoons beacons of ham cut 2 tablespoons better 
fine 2 tablespoons finely chopped 
2 tablespoons finely chopped car- ovlery 
rots 1 tablespoon finely chapped com 
i\% ¢upe stock. cogecmme of boul 4 tablespoons Geer 
lien cube = cup temato 


lieder becom, add vreectables with butter aad cook aatil butter treet 
Add fowr and stir. Add stock and tomato. Cook 5 minutes. 


Mas. Nevuas H 


(HAR FLAKES en CASSEROLE 
1 pouwed crab Bakes % plot milk 
. eee 1 tableepooe four 
small piece better 
‘toke & eweterd of the milk, ogee, oar and hatter. Whee cool, add t & 
o) Gakes, together with bits of parsier. a dash of dry asustard sh = 
‘ppee Mix thoreeghiy. Nuatter a baking dish and poer in the sister 
ver the top with fime bread crumbs and dot with lumps of butter, Be 
8 Uy @ethl the top le «a golden brown, 
Mes. J. Maccomy Tarton 4 


DEVILED CRABS 


1 pound crab meat, ft pinch gcartic cut very fine, juice of Sy lomo ue 
costerehire saece to taste, dash of red pepper. Season to taste. 
vith mayoonaise, Fill shells—sprinkle top with bread crumbs, det *@ 
butter, Bake aboot 4 hour or until brown. Serves about 6 


Mes PH, Hest 


LOBSTER SALAD 
i large can of lobster or Geisha I cap cold water 


crab 1 can tomate soup 
3 packages cream cheese 1 cup mayoanaise 
1%, cup celery and ereen pepper 1 onion 
‘eut Gee) 


Heat soup with cream cheese in It. Mix | envelope of Knot? — 
which has been souked In a cup of cold water, with the soup os 
ingredients and put in gelatine mixture and pour into mollis 

Mux. Gloxpox H. Srewsrh 


SALMON AU GRATIN 


Mabe & sauce of (Wo bevel tablespoons cerustareh, two tablespoons butter 
sn Deupe milk. Stir cometantly until thick and creamy. Add one can 
mimes, broken into small pleces, a few droge of Worcestershire Sauce and 
% teaspoon Coleman's mustard. Turn this into a baking dish and cover 
with grated cheese and bread crumba. Bake til} brown. Gerves four. 


Mea. Woe. B. Hiss. 











CRA IMPERIAL 


_ Make white sauce of 2 level tablespoons cornstarch, 1 cup of milk and 
terer low of butter, salt to taste, Cook, stirring constantly gatfl thick. 
“Aéé this to one pound of crab Gakes, which have been seasoned with Back 
pee’. cayenne pepper and Coleman's Dry mestard to taste. Pet in baking 
Geb aod sprinkle with bread crumbe eed dot with additional better, Rake 
feae «cough to brown bread crumbs. Serves four. 


Mea We. B Het. 
(LAM CHOWDER 


Chep (wo dozen clams fae. Dice two geod size potatoes, cae smal) onion, 
ane toll together until dome. Let clams come to a boll In their own Haqeor, 
@rels potatoes and omies, add one cup of milk. Stir in clame after skim- 
Bing thoroughly. Add large lamp of better, a few pleces of crispy bacon. 
i hee se ‘te parsley. Thicken a little. Season to taste. 


Musa. W. M. Benman, 


Candy 
CHOCOLATE FUDGE 


a, her's chocelate \% cup golden crowe syrup 
5 x I cape sugar 
ite Plece hatter vaniila 


Co i | ingredients antil tt holds together in water, Teke of fire and 
etd  Vantiile aed beat until stiff enoagh to drop on bettered tin. 


Mea. W. KR. Meier. 
CHOCOLATE TAPFY 


J ~ager i cup milk 
io able eyrap % pound chocolate, eat in plenes 


Caras suger, milk, eyrup and chocolate. Place over « lew Game, ir 
“Ores anti) sugar ie dissolved, Then coatinue to cook, stirring fre- 
—— Prevent scorching, until a email amount of the mixture becomes 
Brittle when dropped im cold water. Add butter and vanilla to taste, Pour 
* bellered pan and cool. 
Maes #. Brewaer Hoorrns. 
vi 


; os. 


fy. 42 


Ck BOX CANDY 


i pound AXAX suger a tablespoons milk of cream 
3 tablespoons butter fake of Baker's eneweetene 
yolk of 1 exe chocelate, Ihe 


Cream sugar aed milk, add yolk of exe. Melt butter and chocolate to- 
gether (placing pan tn bot wetter). Mix, then add 1 teaepooe wantiln. Adi 
aifiy beaten white of e¢e. Heat thoroughly. Nuts may be added uf & 
etred. Pour into greased pan aed cat in eqearee when ff begins to eet, 


Mea, J. BY Hanare 


SEA POAM CANDY 


'% oop eranuleted super i’ cups brown suger 
teen whiliew 1 temepeom Yaniila 
i cap bot water 1 cup Envalieh walnete 
Dell (be sugar and water eettl © hardens when drepped colt wate, 


poor ower Ube etiffly beaten whites of the egue. Add vanilla aad the net 
Sopies aod drop tin balls om greased paper or a plate to oeol 


Mise Many EK. VanbDantnee 


— 


PASOCHE | 
wh suger \ or & tap, vanille-—-aeccording tr 
clieh Waleuts, eet taste 

\ cup milk 


batter (sine of waleet! 


ik on stowe end etir until suger te dissolved Let con® 
| forme = ecoft ball when dropped ta cold water Att 
m Gre immediately. Ueat until mixtere thickens 44 
amy. Then edd favoring and broken waleut mee 
allow te aad secure tuto equares before serene 


Misa lirtaye 


CREAN CANDIES 


1% ope eeecar \ cup weter 
2 tablespoons «orn errep | ese white 





wt 


Rell shear, water, syrup together watll lt eping a tome thread, thee | 
slowly over cue whites eaten oti Flavor and color as éeetred 


Mea, I*amorrown flan 


TEBAISE FASTE of KXOX DAINTIES 


} et Know Sperklieg Celatine 1 cup cold water 
eralire conleets? 1 cups sugar 
iy ape boiling water green coloring (paste or liquid: 
, agen salt % teaepooe peppermiat extract 
i witespoenfele lemoe price tor ether Gavecing) 


I warpoenfuls lemee extract 

et evlation le code Weter about 5 melnetes Meet eeeer, colt ead bailing 
owe? w@ be@lieg potent. AGE eufiened gelatine to hal eprep eed str weet 
eewbeed =Bholl slowly tee 15 mination, Kemore trom fre ead divide ine 
~~ el garte, Color the one pert « éelkeate greece and Gaver oes 
popermiat eatract, Leave the other part sacolored and Gaver with the 
ehet ctivect etd letoen falce. Filner tee pane size § = 6 laches In cold 
wor ee pear in caméy misture, to the depth of about theeetoarths tech 
lw me col place (eet le « refrigerate). allowing candy W Oicken for ot 
wet teelve Soars, With a wet, sharp Keite, bosen about odors of pes, tore 
woe beord Mahtly covered with powdered eager Cot tte codes and reli 
= porters! or fe gramelated sugar. The candy to make ter Cirietmas. 


Mux Kt, T. Sarde 


CAHAMELS 
Sr weer (eran & cop mitt 
WP 4 choretste 2 tablespoote white Karo 


em So wk 
Dew) slowly, bering te @ betl for fee aeteeten, add phere of batter ⸗ · 
Chale: eet cetil tit, drop on bettiewed pen While beating held pan 
Set +e 1H makes candy creamy. 
Mex, 4. W, Boson. 


CHOCOLATE FTDGE 
Hell pond cake Baker's chocolate Melt over slew beat and mis et 
© he) ereweleted seaer. tableepoon butter aed hall pet Gk fin 
oll onehly dixecdeed. aed boll tweety minutes, Heamere from beat 
tt er UR apeon for tem aitewtes Add threw teaspenes vanillin Nour 
i hem ed diet, aed ben It bemine te hardee erence with Bainered Knitr 
1 @ ©omed. Test te coht water betece pouring wat, tat work quickly 


“oe! scaring. 
Mes, Mawes Uasnrr, 
PrDGE 
4 exores chocolate & capfal trilke 
> epfele emanr 1 tablespoun beater 
% Serco oat t teaspoontel vente 
Pet late inte emell pleces, add exgar, 08 end ett and silr coer 
WH oro low fire matit all the wugar hax disscived Thee boll reiher 
the qott ball steer 


RO? oiyving — to prevem sewecking ertil 
' Wehet shen temed is a cupial of cohd water, jiemove from are, odd 
— cod tet stand entit cool, wivhest stirring Then eft the or 
‘4 Meat cecil thick, Poa ino a buttered pam, or co ee eleminem 
WYted wih @ sheet of wax paper. Cat tate square’ 

Mew Vee floernetaew 


J 





Dressing 





HMANVEY SALAD PRESSING 
} pint alles ol 
2 Sterne beet tablets 


‘» pint apple viewer 
chopped olfvrs 


I tablespoons eager 
2 tablespoons capers 


\ powed Requeturt cheese chopped = 'y Piet tomate ceteup 
2 buttems garlic chopped 


1 teuspoon papriia 


2 tablespoems Worcestershire 
1 tebleepeen salt 


cayense pepger te taste 
Thie tll make « eeart of dressing ebich will keep wath werd, 


Meet Leore PF Meewen. 
FRUIT SALAD MATONSAISE 
2 eee rothe beat op i teeepeon core efarch beaded 
% cap pineapple paice with puice of 1 lemece 
‘s op »eKer 


Cook t= double holler until (t (hickens, enol, and edd | cep cree —⸗ 


Mus, Peenexecn (levres. 


THICKES SALAD DERESSING 
2 teaspooee evaperuted milk 


\y tenspoee mertard 
Mix sod edd off welt eed elnegar to taete Ate 
little cold water te thin. If & gees back. add « itthe more milk and tee 
hard 


Euny A, Preaewe® 
PRUETT SALAD DRESSING 
ceptul pineapple juice i ewptul eraser Jue 
cepfel lemoe jeice 3 one 
captul whipped cream % cuptul eeegar 


the juices on the stove ie a double boiler amd let get hot. tat 
boll =eat 
hot polter, 


fe 
the whipped 


' 
* 

i 
Pat 


the eggs well and add the sugny. Then pour over the O 
leat aud retern to stove asd boll 5 minetes, Whee ont of 
cream. 


Max Lewis 
WAVONSAISE WITH WHOLE EGG 
I teaspoon dry mustard L temepoee malt 
ly teeepoon eumer 
Mix all these together, add 1 whole eae. Add aredealty 2 aa 
Ol] while beating with exe beater, Whee thick beat e 

1 tablespoons lemon Jute 


2 ubleepeons vieeee 
Mehew one peat, 


Mes, Purexe Lew - 
M4 


DRESSING POR SLAW 


i 5 teaspoons sugar 

1 traspeoe sal! *) cap Vieegar 
 wanpooe back pepper ‘, cup water 

| heel teaspoon dry mustard i tabiespece core starch 


goad sae plewe of better 
(ook all together until M thickens, When cool add 1 small can evaporeced 


o& Por chicken salad omit sugar eed very little vinegar, For potato 
wad ogelt constarch. 


Mas. W. E. Part. 


SALADS, PIES 
Salads 


GARDEN SALAD 


eo. & cup (cet in ·· 2 greee peppers (cat mall) 
+ @) Sem (cet In cobes) 2 cups celery teat small) 
So) ‘ongwe feat le cubes) = cups cabbage (shredded: 
thee lowe tdimeds 1 cucwmber tdicwd) 
Toe © Seredients In a bow! and mix with muayeonaise dteseing oF 
oan tae, Garnish with the dressing and small radishes 


Mex Wires BR. Leroea. 
PROZEN BANANA SALAD 


1% -poam temee juice 1 teaspoon salt 

(%  -ome ma yomnatse 2-3 ot packages eream chee 
(eo) peams crashed pineapple = ty Cup marackino cherries. eat 
yo) © eleet meats i quarters 

ih “eens 1 cup Shippita cream 


(hep © meats and cut bepanas te cubes. Add lemon juice and sa t 
“Nan and stir Into cheese Mix with pineapple, cherries sad Bate 
™ he «hipped cream. Add banana. 


Mes J. t', levine 
CHERRY SALAB 
le Jack cherries 1%, pint mayonnaise 
‘SO Selling fruit julee for % pound almeods 
eters to each package 2 packages orange detle 
ef jethe 1, pint whipped cream 
| Perl aces cream cheese 4 large orances or arene tre 


6S sce from cherries, seed them and line the mob fur nr 
1 Hille dissolved im the frait faice and let stem? wotit oltgttls 


ie 
the cheese with little ereaas and sptent orer «he rune 


pie 
Mr ot erape fruit plugs om that amd them pew ve \h" — moll 
(ht wapontaiee and almonds aad errr |” oma- " 
Wea off Meure pourtng mixture im It . eeewees 


Mas ts" 
* 





BUTTERFLY SALAD 


6 slices canned pineapple 1 cake create chee 
\% cup chopped outs 1 green pepper 
il pimente 


Ovt slices of pineapple tm halves. Arrange two halves, corved sds wom 
ceoter, on a bed of lettece. Make emeall balls of cream cheer. and of 5 
chopped nets. Place two or three ia the center for the body of the ene 
fy Use thie stripe of green pepper for the setanna, and decorete the me 
apme halves with pimento cat in fancy pleees to rewetelty marbinn a & 
wings. Serve with mayonnaise. 

Mex, tinue Sen. 


(CRANBERRY SALAD 


2 cups cranberries 1 orasee 
1 emall etalk celery 1 package bemun jello 
| cup peoene or any nets 4% cap sugar 


1% cups water 


Pui the cranberries through the food chopper. then cover «li) Ge ter 
Use the Julew of the orange, eed pet the rind throegh the fool chogper 
eclery fine, alee gute Add these tneredients to the jello woh bee he 
Gieeoived te the bot water. Met into melda«. 

Mies, R 


FU TOMATO SALAD 
6 medium tomatoe 2 tablespoome erated caren’ 
2 cope whipped cream 1 cep mayonaele 
1 cep chopped celery 


Remote ski from: tomatoes, scoop ovt all pulp acd puber. turd dees * 
dreis end place in ice box entit ready to serve To the pelp otto ê 
oblon juice, cacumber, salt. celery. mayonnaise aad cream Freee ¥ 
ready te serve place tomate shells wpom lettuce and GI! with treare am 
Put = tithe mayoenasiee om top of each, also a sprig of pares & 
immediately. 

Man. 4. E, Hae 


PRUIT SALAD 


| poor! grapes (malags 9 oF 10 marehenaliows if yoo u⸗ 
prelerred) 1 apple 
i can pineapple (draiaed) 2 oranges idreinet! 
1 basen \% «up outs 
Dressing 
Juice from pineapple pet ia double bodler and come th * *)* 
+e % cup eeeer 
1 tablespoon Gear t pinch salt 


* 
Mia dry \earcdienta, beat Im cease, them stir in pleeape we Oe 
abowi Der 2 minutes Whip ep % pint doable cream ane i 

eorving- garnish with cherry of grape ao 


78 





TOMATO PERFECTION SALAD 


| eovelope gelaline 1 tenspoom salt 

| cap cold water 1 cup cabbage, cut Bhe 

| oop mild vinegar 2 cups celery, cut fine 

S tobdepeons lemon juice 2 tablespoons greea pepper. 
ft eape bolling tomate Juice cut fine 

| cap suger 1 etmeal) bottle ofives, cat fee 





Setten gelatine in cold water, dissolve with hot temate Juice. add vinegar, 
howe Jelee, suger end ealt. When thie begine to thicken add other 
 vegmabdbes. This is very attractive meade ie tedividual melds Serve eo 
settee with preferred salad dressing. 

Mus, (, Suemuan Dex, 


FRUIT SALAD 
leas sikeed pineapple (diced) i box marshmallows 
t pewod grapes or t can white \ poued slineeds (blanched aed 
erties cut im half) 
' ey 1 pint cream (hipped 
leur otk juice ef 1 lemon 


‘i peen dry muestaré (ecant) 


Mae oeterd of ce. milk. ec. Poer ever frult eed tet stand Whip 
rom. 1 mix with fruit, Thies should etand at tenet 12 hoere even if 
Serves 16. 

Max, W. PL Weemex, 


FROZEN PREIT SALAb 


les: ope Knox gelatine % cup cold water 

ico belting water ‘% cup eager 

NS oo> vinegar 1 tenspoan lemon paler 

il poem salt t can white cherries 

ts seed pineapple 3 oranges 

'\ «nas 12 marshomsliows 

i) mayonnalee 1 email bottle maraschino cherries 
') | whipped cream 


Sek fatine in cold water ten minutes aed dissolve tp botling water 
AM eur +. vinegar, salt, lemon faice with @elation Add maponnalee, cherry 
mie Lo felees and cream. Dice fruit and marshmallows aed mis with 
et penne. Thie will nerve about Gfteen. ff you do net wis® thie salad 


orn 1 mere gelatine and serve comgealed 
Mes. J. R Heaenin 


CINSAMON APPLE SALAD 


i¢ * grenelated eager 1 cup weer 
'< > cinnamon candy drops & metium sired apples 
Pel 4 cute appice, Viace in pan oa top of the whore te ibe ovrep made 
“the omar, water and candy drops. Cook slowly, (yen aprécs fre- 
—* will they are soft, Cool, them BI) foo! ‘) Sule and oream 
— lettuce with mayonnalee. 
Mex * oer 


7 





TOMATO ASric 


1 emall can of tomateore l heaping teaspoon sagar 
few graiee salt 1 tableepoen plain gelatine 
| dosen of more whole cloves 4 whale waleets 

emall plece of onion 1 wtalk celery 


l tablespoon vinegar 


Cook together tomatocs, ealt. cloves, onlen and vimexer. Menewhile die 
solve gelatine Im «@ tile cold water. (To dlesolve thoreuchiy place over pen 
of warm water.) Mix with strained jaice of first mixture. Fut in bettes 
of moulds chopped waleuts and celery. Pour over thie the etrained mixture 
“Bd bet con@eal. 

Mien, VW. ©). Mi permenmees eres. 


SUNSHINE SALAD 
Take cme package letmen jello and make according to direetions, heaving 
out ehouwt « balf cup of weter, Let cool. Grute foety two medium sent 
*arrotse end e@4 ame emall scieed can of crushed pleeapple. Add al! to te 
cooled Selle and stir well. Pour inte molds and let stand in the refrigereter 
unth! hardened. 
Gerve om lettuce leaves and gurnich with mayonnaise 


Mux. A. C. Crowes. 


CHASEERREHY SALAD 
packages of orange jJelbo % cup water 
cup feuger 2 oranges (reeds removed) 
eupe raw cranberries 


os = 


rind the oranges and cranberrice, Add to the gelatine misture whee * 
oote® Flaver with % teaepoonful lemon juice and add % Cop & 
! ehepped mete. Put tn tedividual moulds and serve cold on letter 
syoepelee dressing. 
Mus. Insane, Dhetmy Ilene, 


FRUIT AND NUT SALAD 


w | Deckage of cream cheese in 1 package of lime bello Cul & 
end olives end celery. Pet in molds with jello whee lt cmt 


Mes, Coances KH. Mawar 


TWENTY.FOLCR HOTR KRALAD 
vite grapes of 1 larce \% teeepoon tmurtard 


\e cherries (pitted) % pound blanched almonds (* 

io@ ptaeapole idrudnet) up) 

/ehm@aliowse (cat ta 4 «ce yolks 

oa Piech ral 
, X — Mestard aed salt. cook wotil thick as cream dre 
A, — ©Wipped, af ll together friger- - 
96 heat 1 Put ie electric refrig 

Mua O. KV 


vs 





GOLDEN GLOW SALAD 


rece ome balf of large peach of « Gest of lettece leares, fll center with 
sogped @hite cherries, marshmallows and pecans. Cover with whipped 
em or salad dressing. pecans on top. 


Mes. Cinorce M. Panter. 


MOLDED CHICKEN SALAD 


| tablespoon gelatine = cups cooked chickes (cat In 

% cep cold water small pieces) 

| cup mayoanalse or cooked salad = ‘y cup chopped celery 
dressing % cup chopped pimente 


Geek the celation in cold water and dissolve over bolling water Add to 
aled dreming. Fold in chicken. celery end pimeete add mere dressing c 
eecewary. Ture inte large of tedivides! motde sed place tn cablect to chsil 
Cemete on crisp lettuce and garnish with pickles. stuffed offves of raddich 
reoee «=Thie will serve € to 5 persons. 


Mea ¢. KR. Kowa 
PREIT SALAD 
apples 3 oranges of tangerior: 
| betanee i been 
. Pound pitted dates “ ©@p eeger 


st all feat in «mall pieces and put the Juice of lemon over aed thee the 

‘car, Serve om bettuce and garnish with dressing tf desired Makes a nice 
© fer tench with bot bieculte or muffins Will keep wice if made carty 
‘ has toe stand for later are. 


Mew A. W, theaters, 


PARADISE Siban 


3 «cn > tableepeens vinegar 
1 tebbeepors butter + tablcepeen wecer 
%% teaspoon aalt % piet whipetne cream 


teat yolks. e@d vinegar, butter. segar and seit Cock im Gdeuble betler 
enth thick. (Cel) Whip efeass, told tte feet eotatere, 
Ad the following (eeleed eieht before: 


t, pound marehmaliows 1 can @hite cherrios, cut te smelt 
| tarae sliced pineepple pices 
ts pound alaseude 


Mes. Keon ane E. Conan. 





Pies 


CHOCOLATE CHIFFON PIE 
(Filling for one 10-inch ple) 


I level tablespooe Knox \% cup cold water 
fparkiing Celatine 4 one 
% cep bedline water 1 eup etger 
¢ level t2bleegecefals coon af \ teaspece walt 
t querece chorolate. melted 1 teaspeoe vaniils 


1 teaspoonful grated lemean rind 


Seek evistine ie cold water minutes. Mix the chorelete & ore 
and belling water antil smecth. Add softemed gelatine, dieoleigg there 
ly. Te this siatere add ege yolks, «lightly Seatem, *y cop sugar, cal lee 
ried ead vanilla. Cool, and when misature begine te thicken, fo & uit 
beaten «eg Vhites and the other & cup eeear. PVE babed ant obo 
Jest before serting spread over pie @ thin layer of whipped cream 


Max, Jdoarx W, Thewaneen 


BOSTON CREAM Pe 


I cups flour tT teaspooss baking powder 
\% teaspoon sah % cup exe yolks (abeat 6) 
l «up sugar lL tablespoce lemon jeke 
1 Weepees erated lemes rind % cup botlieg water 
(@ desired: 


Sift Goer, beking powder and salt together. Heat ees yolks ett Oi 
and lemon cofered, gradeally beat fe wager. Add lereon Juice ant cist a 
water slowly, beating comstamtiy, Add dry tmeredients, folding leh 
ake in (80 Uncreased layer cake pans lined with wax paper (9 is. pee 
Cool five minutes before removing from pen Put beyers together © 
«eetard cream fillies. Cover top with checolate iting of powdered reer 


Mee Peeeeeicn Cerne 


BUTTER SCUTCH Fit 


1 cep Orown eeger 2 tablespoons mith 
1 eee. well beaten 2 tablespoons oer 
1 cep milk better (size of ealretl 
Let (Se with end sugar come to « ball aed then etir te (h other saise! 
inern(ien'> end fet bed? andi! thick, Pue ie baked crest. steed twote™ 
=" ‘oo om top and brown, 


Max, J. 1 wen Me™ 





————— 


PASTRY 
3 cupe sifted four 1 cup Masola 
1 teaspoon salt 1 tearpoon baking powder 
% t& & cep lee water 
thave all ingretients cold. SIM flour, ealt and bekieg powder together. 
Mix Mazoln and water together thoroughly then add to dry tegredicnts, 
mixing Vightiy with a fork. Moll and bake at once, 


Mus Reony MeThioawa, 


LEMON CREAM PIE 


‘oe 1 cup sagar 

1 bemen smal! tablespooe better 

Pet the better In double botler. Cream the yolk of the eggs with oee-half 
cep of segar. add the crated rind and jeice of the lemon, then add this to 
the melted batter and cook until thick Beat the whites of the eggs enti 
“im, edd the other half cup of sugar. Now fold in one-half of the besten 
ee *hites to the yolk mixture and put in « baked ple shell Spread the 
belee« of the eae whites over the top of the ple and brows, 


Mee Fant Beane 
PUMPAIN PIF 


2 ape cooked pumpkin \% leaspooo salt 

\ 8p sugar 2 tablespoons melted butter 
'—_ 2 cups wilk 

\ \eeepoon allapice ™% tenspoos growed ciasamen 


\ (eepeee areeand sutmee 


Mis the wager, salt and eplees together and etir inte the cooked pempkia, 
aié (oe butter, milk and eggs well beaten. There shoeld be Just ope quart 
whee Setehed «nd only enough milk should be Geet to make thi ‘ 
oewelly Deepen, Line the pie plate with crust. powr in the Gilling aad beke 
slowly. taking care that the heat ts Sot so Intense as to boll the ple. 
Sprinkle « bittle clanamon over the ple before petting in the oven, or pet 
Mericeue on the top. 

Mus Jowx W. Jonseen, 


LEMON PIE 

Coene thoroughly 1% cupfale of suger, 4 tablespoosfele of Sour, 
tabiespoontals cornstarch and % teaspoon of salt. Poar over thie 
2\ «upfule boiling water, stirring conetastly Cook tm double 
Sinwies, stirring as it thickens, Beat 3 egg yolks well and pour 
wittare imte them slowly, Return Glting to doable boiler and 
minetes longer. Remove from fire, and odd erated rind of 1 lence 
‘% cepts! ef tenon jualce When thoreugt!y cooled. pour mistare imto 
hake! sehen. Beat & ege whites enti) eff and eda 6 tablespooafuls 
Crenulated sugar, one at a UUme, beating after onch ettitien. Plever wih 
% \eepeon vanilla, Heap meringue on oof’ Ulan eed bake Ine slew 
orm" DO degrees F.. for 15 minutes, 

Vow  ewroren Bastnower. 


Hut 


Re 





PEACH PIE 


le: I teaspoome Goar 
I cap sugar 3 tablespoanese water 
pinch salt 


Make custard of the ogee, Gour, eegar, eater and salt. Slice peaches & 
cover bottem of ple, pour the custard over the peaches. ake im moderete 


ores. Make meringue of whites of eces, and I tablespoons segar. Reters 
te oven ond brews. Freeh of cansed preaches may be seed, 


Mee C. Sueewan Dewy. 


LEMON APPLE PIE 


| cap cReppet applies 1 cup sugar 
| beetee ge 


\ cup crecker crumbe 
peice of | lemen ead greted ried i teeeqece melted better 


Nake With two crusta. Use one-half as morkh cornstarch e⸗ fou @e Geer 
i= your Diewelte cad pie crust. ft le fine, copectelly ie the pie ereet. UW year 
reetpe calle fer | cap Geer cer & cup Geer aed % cep corsetarch Saree 
four aad ts geod ton. 


Man, J. Munsee Mawrex. 


PUMPKIN PIE 
) oop. pumphie % teepees ginger 
, ree (yotke only) % teaepooe eack eroend clover 
| -epe brown eager and allepice 
eepecn ast \ teaspoon cifznaamoa 
(sepeee grated nwimeg 


above in order given, add three cups of scalded milk Fell & 
“08 (Ge Whites. Line « ple plate with pestry and coat with white 
od pear fe pumpkin mixtere, Make 19 ménutes at 444 degrees I. 
wt (0 326 dearees F. amd costions 30 minsies This quantity mabe 


Masa. (, BR. ew sere 








MEATS 


BAKED (RICKES 


4 pound cMehkee 1 denen stall omleme 
1 walks celery 2 medium sized carrots 
1 copfule wtralmed Lotmators 1 tabbesgeenfel better 


Cwt te plewen, Greige well with flour erascerd sad eauté in tat or drippings 
eet!) well beowned om beth siden Lay i deep casrerole afd plore aroued & 
Ge cobs, celery cut inte terh pieces, and carrets§ Sprinkle all eh aalt 
md por the efrained tomatore over the top Tht the werface wtih batter, 
core Ccbtly end cook in a 3) dearer F oven entll chicken and twartables 
we troiet. Berte with cooked rice Serves ois te efete 


Mus. 1 1L the sree, 
THMKES SIPREWE 


bene well cooked ieut as for 1 powed [reek mushrocms 
salads (cooked) 
peett crated cheese 2 cape chicken stect 


ten epeahetti (well cooked) 


Mt set eed pepper to eet teete cream esure quade with ft pint of mite 
» «littl Goer Add chicken and epecbetil to cream: seece, (hee mesh 
* 6 and work Last add ty of the prated cheese Sprinkle (Re tee of 
theese om top. Thake be Geederete oven, 


Men thetoas Ho Brew ser. 


CHM REN AND SOORLE LOVENTOS Dist 


1 per knee Geodles 2 cape Ghee! chicks oF ft coe 
t cen Teer. lars fee 
3 bard Seti’ coun tL erees pepvet efope’ 

tite of eteffed olives piteecio te late 


tT cup bet Cree eenee 


Arrenee in lovers to baking dish Cote? wtb one perhene pomeme chews 
#6 hake one howe 16 tek fete ooem 
Mee 1. Peawatin Bane 


Ose FAS BINED 


Abort ¢ pends 1) pert 1 See ® cartote eoreteed tac 
e* Many [etaloes ae needed eusbie 
tm beedert onions. 2 ter cor perece 


foust all together 


Mee Ihatve Thies 


HAM TIMBALES (WALDORF ASTORIA) 


2 come % cup milk 
% teaspoon walt % teaspoon pepper 
\% teaspoon paprika \% teaspoon lemon pulce 


% cep cheperd ham 
feat cces other tugredients aed then chopped bam Tur 
jete bettered inditidual molds. Take enti! Gem over pan of bet woter 
Cover each mold with creased waxed paper. Hake in mediem oven eheat b 
te © mimetics. 
Mes. W. OO”, Mexeeemewsrry. 


CHICKEN SOLPFLE 


1 copfel white seece \% teeepoonm ealt 
1 cop mink 3 eges (eeperatec) 
3 tabbeeqecne Sour 1 cup shredded meat 


2 tabieepoone better 


To white sauce a€4 well beaten e¢e yolks and chickes. Fold in egg whites 

beaten very stiff. Pour into 4 greneed teking dieh. Set in pan of warer 
Take to mediem oven entil Gem «(This recipe in aleo good sudetituting 
shredded conned salmon for the chicken.) 


Mua, W. O, Meceteewrttel, 


HerEADED TEAL 
Have sections ef veal cuthet cut sufficiently thick, dip tn —— wth 
salt and pepper, roll tn etale bread crembe. Nave bot fat tn ekilict, oor 
ootlets o@ each aide, redece beat and cook slowly on beth sides for 5 


mogtes. 
Mux Seowrok T. Crom weet, de 
HOAST BEEP HASH 
Pomet beret L green pepper 
4 oniew 


hor ahowe through grinder, then add tomate juice, tablespoon of beter 
Solel), seme roast potatees or any kind Jeft over from day before, pepe’ 
ei walt. Dried tread crumbs and little pieces of butter over tap Bete 
ow DS) minetes. If any left over peas, add those. 


Max. Jousx T. Exot. 
CHILLI CON CARNE 


%) ©ep ehertesing Gard or better! Any amoent of left over cootet 
| ereen pepper ment, heef, lamb or pork. If 
| ele eleed cam tomatoes fresh meat is ased, cook Oret 
' onloms bn fat 


/ fe) com red Kidney beaee 

‘ry oplom, pepper, aattl tender, add tomatecs, tet simencr ober! 
sot edd Kidney beans and meat, cook one howr, eeasan to t) 6 Oe 
/ oe be o@0¢ Of preferred with entene and pepper. 


Mes. Kewanee Fb aaa 
ae 


fire potatoes inte & casserole, Season «etih salt and pepper and dash of 
emer. Pet ite het oven for 15 minetes. Then lay pork chope on top of 
weno, wid eal and pepper, cover and bake for as bear. 


Mus. Kant ticsces 
SLICER HAW Ne I 
i etice bam & inch thick i teaspoons mustard 
1 edleepoon Vinegar \% cap water 


3 tablespoons brown sasor 


Wis meetard, sucer end reb surtees of meat. Place in baking pas = Poor 
eater ated Vineger around it. cower, bake to hot oven. 


SLICED HAM Ne, f 


1 stew bare 2 inches thick \, «ap brown suger 
$ ublespoans floer 2 cepe milk 
Re \om with suger and Goer, corer with the milk emt hake, 


Mes FE, M. Mosen 
STEAK HOLL, 
ty - ands roaed menk 2 tenspounfale prepared marterd 
Pilling 


L ope ese noodles, cowked te cep crashed coraflates 
oles poems fat \) tenepews salt 

i aspects prepared mutant 1 temegeen salt 

wk pepper 

Wl oteak with eleem cloth, pewml well em beth site Beasee with colt 
tod epemd (he Grosterd over the entire epper eurface, Make a G0tng tot 
ro) ty quixing tagether the ingretients la the enter gives. Ful) the 
ral © A the mistere, wed fell as for jelly roll, fasten with teothpiets 
Devt call on ah bat one sie tn hot fat in bettes: of waterless cooker 
"Sheet heave Tere cate fourth «ite amd efrange ontees ead cartets 
“se const. 


Mes thuvee Bvaxe 


HESGAREAS GOLLASH 


Come ty posed macaroni te salt water for one hour, exing » dewtle betier 
Pry « render 2 slices of hacen with 7 eeall enlons eet! brows Ad t 
tod f hamburger steak and cook 10 minater, stirring elf the timer Ties 
2 | an of tomate comp and simaner for quite « =ote Cut % poeed of 
‘here inte senell tite. tatter gedding divh pat in lever of manerané, thee 
‘ver — ete, repest, having cheese on top OF whh better spt bake 


Sl) ee —eernem 6 
Sanpee View © MM taney. 





CHICKES ASD SPAGHETT! 


% pound spaghetti im beiling salted water fer 0 mimetes ur ane 

Draim and add % cup of milk or chicken stock, | cup er mov yw 

tz emall pieces, % cup Snely cut celery, ¢ te € nea. 

cut im pieces, salt and pepper to seneon add Bly tablewperns fee 

all gently together watil thickened and belting Pour inte « borers 

thin layer of battered dry bread crumbs over thr up 
and take 10 minetes in o bet oven. 


i 


Mea &, Bowen Meee 


Oth BEEF 
Tate 5 poonds of beef (from the top of the roenmd) Mabe « etister a 
\\ triseger sed % water (enough te cover meat) with eheat 5 or ¢ be 
beaver, € cloves, 1 large cates. Poor this over the beef aml piece le & cml 
piece for 3 days, tereing each day, Ful the meat in the betibe ett pew 
over tt the vieegar and spice store, add a little salt and ket stom 
slong wat deee. When the mest t& shoot half Gone add 4 of 7 cee 
nape and a little sugar to taste (sugar being optional) Whe ow 


add 
ts dome remote the kettle and strum the gravy. 


Mics, Atomewy [awriieanw an. 


MEX AN HASH 
i emall boa of spaghetti i can temeate pelp 
\ qéert eplons. owt fine i green pepper, put threagh 
3 cepe cebery, cut fine erinder 
1 pound ground beef eten!] quaetity parsley. cot ter 


Pry emlene eetil they ere @ golden brown, Put in & covered bekieg O08 
emt tele ope Boar Whee dene, pul some crated cheese o@ the ep 
piece bert in the oven. epcevered, for time esough for the cheese te nett 
' Gegtee FV. temeperetere of oven. 


Mes, BW. forme 
Qtith DISSEE Dish 


i peuad freshly groend reend ty box medium siseé — *“ 
i con Campbells tomate soup 


Put — on te boll in pleaty of anlted water which will take so* 
©) minster, Met s good sized piece of butter In a skillet and bet veh 
(hem pet le grognd roend and break with « fork into very easall piroes, bo? 
“irring wetil every plece te well browsed, drain goodies, blend with met 
When well mixed ai com Campbell's tomate soap, stir enti! pore ¥* 
a0 am¢ pepeer fo taste, place on bot platter and serve a o@Fr 

+ one tabew ty Beor to prepare. 


Mas. Wairre Wee 


. 
| 





MALLOPED CHITRES 


} b-eoeed chikeben (rather fet) > eoediem petaters 
) qeart Sread cubes (very dry) 


Gever chicken, cook tender le water eaouch that whee dear only ew 
| pal Temaiee, oOfing coh Whee weerly dene Stim tet trom Grom aad 
war over beret cubes. toeetee well, Dice potatoes emeall, covk to colt 
emer welll jet barely dome Cut chiches as for ealad—aet too — — 
wa #HD potatoes, A little grated onlee and mipred celery tay be abied 
¢ debel ood pipper te een taste, Piece in taking Goh, & lockers deep, 
our eth thin gravy made of chicken roth, tor mere) and 
Seat emoegh te menke right coneleteacy. Crary should come t bp of 
ature Cover etth cubes lake im teoderate oven catll biwen Serves 6 


Mes, dows ewes, 


WhkAT Low 
i% poends round steak sercwnd? t — 
\ fre pesper L cup wilt 
| ened! enhkes t tabteepee® colt 
Si reeere i teaspoon baking pooder 


Chep sepper and ones fine and at to ground ment and crushed erecters 
Me beveem eae, weilk, walt, end beking powder Mold tate « teal abe cover 
+7) ripe of becom eed sliced towmtows Date for 1 heer 


Siex. Keane Me feeuwas, 


BAKED (HICAES 1590 Soothes 


tome oF fore of chivken ead a heed beled ogee 
— * In (ret Gary, ⸗viey 
Toh et Se pend mesh tone atl pimesce 


ope Reavy white source 


ity «oft emt plece te greased habiog dich Sprinkle graveeurly wee 
Wad cube, Sprinkle with paprika Mabe 1%) bears te moterste eves 


Dhite Seare 
S| ond better I Peeping Labtespeeae tear 
io eh ty Weeeqone eal 


oh etter, ein Gower with Butter, add mile eet eal Let coub for Eve 
oe tir comtentiy. Hf yoo use fresh chickem, bell cari) tender and 
© -eall phewes. Use tetee as tuamy breet cooked — ·· chicken 
THe con ke made the Gay before meet beot im the te ben aetl time for 


View Joa W. Jeter 





HUSGARIAN GOULASH 
Out ebowt 1% pounds beef in inch equares. and brows 2 tablespoce: @ 


) 


Mes Samuves. PF. Sree 


WEINERS DE LUXE 


Dep balled welmers tn walle batter end fry im deep fat antl! breve 
Drain on brown paper. 
Masa, Ocevee Brame 


HAM AND RICE 


Take one medilam «ined alice of ham, reb slightly with mestard. Piece & 
ohilies of pam, large ecoough to allow espace for one cup of encoobed re 
areced it. Cevrer with owe quart of ovilk and cook fer one hour tn moderee 
area. 


Mine Hecew H. Ween 


ESCALLOPED LAMB WITH RICE 


Hatier « pudding deh. Mut « layer of bread crumbs, thee « layer of seed 
lem ff ope hes crevy. pet that on the lamb Then put botled rice & * 
ayer. Serinkle top «hh thin layer of breed crumbs, points of batter oof 
Wthe milk. Chicken may be esed in place of the rice Eecalloped tect — 
t+ ceed fe the came way. using tomate instead of rice Rake one-balf bee 
‘s slew eres and let It brown. 


Mea tea Hee 


4ELLIED HAM LOAP 








ries 1) BLAYAPTS 


tell Merelt deugh to aleat “ Inch in thickorws Ptece evlorrs on Gough 
el rel ep allowing eeneroue overlap. Leave cade open reve beagite 
ow clee dows on Geeeh, Fry te deep fat about Ply minwioe [ain of 
were pepe. 


Mes. Chives Evaxn 


BEEP KIDNEY A LA TRERBAPINE 


2 leet iMuere t quart aed | plat cold water 
t boo 3 teaspeens grew allegice 
ty Oreepeons ground chewes pepper aad walt to taste 


then Gee the Kidneys aed pul io &@ stew fan WH te cod water, add the 

wane cot very fine, add the allepice and cloves, pepper and walt Let bell 
wet beer, thicken eMahtly Whee te the tureen ready te eorve, aof4 | cep 
herr) «ine, 


Mice. t'seeeae A. Kee. 


srice)h EPP 
| cands chock roset a hey leaves 
| expen meestard seed 6 cloves 
1 ree onlem (whole? \y heeeer-—4y water 
4 


Sent snap 


Tew! est be covered, the bath aleaye to be "9 vinegar end & water Keep 
Om) three dope Tore eeveral times feel antl tender, etrate the water 
Wie’ thee thicken fer erary, 


Dumptings 


spe a 4 teaepecee beblee peeder 
—— eal 1 tableepoos tard 
S o eth 


Wi (ry Meredioate. then edd milk, drop by speentel fate bettie of Setting 
“+ Gel 20 minutes by clock fo mot HN cover unttl dome Makes 12 


Mes Wares Wette 





VEGETABLES, PRESERVES, FRUITS 
Fruits, Jellies, and Marmalades 


CWASHERED JELLY 
1 quart cranberries 1 pint water 
1 pint of 1 pound seaur 
Potl 1S guinetes, put throwgh fru strainer. Put in gleseee or molh 


Mis, Manes, Jeervers, 


ORASOE DELIUNT 
Ble them reed end al) 2 leree eeedices orameee ond 1 letmeon Pret oe 
fruit 1) glasses water and eet away for 24 boere Then bol! slowly for cor 
hear § Afeer betieg edd ¢ poends graneleted saper (5 cope) ame ect cow 
24 boots loneer, Then bell 1 bowr and 33 minetes. oer & caren of 
corer with paraffin. 
Mix Wa. Metiew ey, 


(RASBERKY JELLY THAT CANSOT FAIL 
Weel o@e qeert of cranberrics, add ome hall plat meeeureg cop ¢ bt 
water. Lat cook till soft. Put throweh potate ricer. Stir in gradual: ter 
meerering Cupe of gramelate! suger. Lhe Get eel. Put th Melts eet 
aver 
Mee Wa. Bh Hew 


BAKED CHAS BERRIES . 
1 pint Cope Cod erasterrice i pint granulated esgar | 
I pit water 
Make syrap of suger ead water, boiling 5 minutes. our crasberie & 
errup Cover tightly 0th tid aed beke i bot ovea D memati Lew 
corered until cool 
Mes. Jou T. Rxewe 


PRACH MASGOES 

Been pounds peaches (ete lt after stuffed), 3 pownde eager. | quart pe" 
Tiger, | cence stick cionemon and 1 tablespoon clots for Ge HT 
Relect firm free stome peaches, Dip tn hot water, wipe to remove fuss OF 
is half. remove coed, FU the cawlty eth white meeterd seed and one dirt 
Pit halves together and tie secerety. Place peaches im a stone fer Malt 
* *)'up of eager, vinegar sed spices, power het ower the fruit Contieer 
ter three mornings, Reel in glass jars WII be better of alhewed to ee 
# couple of moaths before using. 

Max dous L. Auew® 


PENEAIYLE ASD APRICOT WARWALADE 
Tell 3 polieds suger eed % pint water, Add 3 cam cour be! — 
peice ond grated rind of 1 lemon, 3 poend dried apricots, ehhh ee 

soaked ofer eight, aad boll 2) ciautes 
Muse | ¢° bavext 
re i 


ORANGE WARWALADE 


6 ocabare 1 lemons 
1 evape fruit 
peel frelt and eat away as much of white Inside of ski as possible 

shred with scissors. cutting frult tm small pieces Pet all together and 
oweete, Add equal quantity of cold water Let stand in earthen dish over 
exe in moreing boll 2) minutes. Remove from fire ant let stand until 
eit morning, them mereeere and ad same amount of graneleted sacar as 
von have fralt amd water combined. Boll uetil it thickens. 


Mus, Wa. A. Broeneseuam. 
QUISCE HONEY 
fell segether 1 pint water and 1 pint sugar antil it syrups, add | cup 
crete’ aulece ane boll until clear. Prepare syrup before grieding fruit and 
mheeter Cralt in bolling syrup immediately after grinding to prevent 
otic cork Put im small jars. 
Mus. 1. W. Pouewive, 


OUASGR VWANRWALADE 
4 oranges 2 lemons 
L » sade suger 3 qeartse cold water 
Se frelt end pat throwgh meat erinder using coarser culter, pal in 
ett’ -\th water and let stand over night. Bell gently two bourse, add 
“er 6) bet! half bour, of wntil it pellies, 
Mes. [awieres A. Heorrn, 


GISGERED FEARS 
' sade pared and sileed pears 3 emall bemons 
‘\% 8d ginger root i «ep water 
' «ale segar 
(e peer root as small as poesibbe. add water te cover well and let 
“em ‘o make @ strong decoction. Sirain of the water. of which there 
shel) 6 oe cup. add to tt the betmons, cut in thin stices (discard seeds) 
ole © until peel ix tender: add sugar and when dissolved cook until 
pete + tender. 


Mex Iaweres A. Lloores, 


AIR-TIGHT PRACHES 

tee | oge yellow peaches, Pare and cet into halves, pack in jars as close 

"be be Make ayrup for § quart jar. 
“ted granulated sagar 1 pint botling water 

Deve sugar in water then pour over fruit. If fruit t» bot entirety 
tres: GH up with water, Pat on tops of Jere bot not rubbers. place ꝓr⸗ 
is lary Kettle. having clothe or exctesior around and underpest& them 10 
brie: cracking of Jara. Pill kettle with tepid water watil Jars are simost 
were Bell about 15 mingtes, them test trait #® for® to sme * 
“TL ter removing jare see that the frute— meaner agpantin 
try mt of TS a 

there is mot enough in jars. Then ph een 8 < ARUN 








CITRES PREIY WARMALADE 


i orange 1 gtapetrait 
| ween 
Cw tm pirees. remeve seed, put throwsh couree grinder, measure aw 
three tite quantity of @ater. Pell one hour, meeweure, add equal pare « 


sager etd bod! enti? thiek and soft. 
Maus. ("ts ameoces N. Mewerry, dc 


ORANGE MARMALADE 


1 eranere € lemons 
l gallos water 1¢ powneds suger 


Cheese frum with «ti@ beeeh aed wipe dry. Cul crowewiee tp very Ge 
slows, rejeet the ends amd pick out the seeds Pour the water over te 
frevt aed let stand hours. Then put it in & preserving kettle and it coxa 
sleely (#0 hearse, Thee add euxer and covk one hour of until the @iaten 
wilhee 3 Thal the quantity will make 16 small mayoenatse ere. 


Mus, Hew sen Eo Sreweer 


FREACH OM PRAM WARMALADE 


5 peweds of preaches of pears 2 orange 
ieteend of cat In emall pieewes l lemons. ground fine. 
5 poweds of sugar rind amd all 


I larce can ehredded pineapple 


Pwt of! imeredtents tate « kettle aed cook aati] thick Por peer, « Dtth 
seer can be added. 
Max. W. EB. Matt 


HHU BARE CONSERVE 


i poutds rhebarh 1 orunee 
| pou@ds sugar } poeed ratiae 
| omen 
Ored raistns, lemon, orange. fee. Cook about 2° minetes. Adi ae 
som bike 


Mew 1. Mo Mase 
SPICED GHAPE PRESERVES 


| poeeds crepes 2 teaspoons chores 
+ pewnds suger 2 teaspoons cinsamen 
T*) «ope *ineger 2 teaspoons allepice 


mee the grapes tn cold weter, drain and equrese the pulp trem Go OO 
theet the pelp eredually for ten miinetes, untill the erate comer iat 
eee (htemeh @ steve Just Gee enough to keep beck eeede Cor® — 
sed Oreer ten Minutes, then odd sager and «pices. Cook eatil choot 
elias 

Max, ¢*, Meneses beet 
vz 





Vegetables 


BeG PLANT 4 REOLE STILE 


Pere one mediam steed cee plant, cut le thieh slices, and these tate cubes, 
gat in belling salted water, cook until tender, usually twenty einetes Melt 
ewe tblespecatuls of butter, add two onions and % screen pepper (without 
wedi) chepeerd Gane, etir and blend until bright yellow, them add 1% cups 
@t weeed crumbs. 1% cups of tomate and dash paprika tote drained eae 
gest. Cover with bread crumbe and plece of butter end bake te bot oven 
tewnty minetes. Serves 6. 

Mie, Wares Wee 


CON SOUFFLE 


1 tateepoontal butter 2 tablespoonfule of four 
l cup mitk 1 can corn 
1\ teeepocefale of aalt few eraine pepper 


I ones, separated 


Melt the butter, add the four amd gradeally pour on the milk, bring to the 
Wellies point, add corm, seasoning, yolks of enue beates weotll thick ond 
emee cofered and whites of cas beaten stiff and dry. Turn Into a battered 
Ge) end bake in 6 moderate oven from 25 te 30 mleutes 


Mea O. BE. Waren. 


BROCCOLE AU GRATIN 


Pool eaves off stem and cook leaves for half hoer Add the broceoll 
foes, having pared the stalk, cook one bour, edd sali to taste and the 
hie of % lemon, Dretn, make sauce of milk, better and Gour according 
& @ catty of broeeoti, add grated cheese to saece and poser over broccell. 


Men. Woe. B, Hus. 


CORN PUDDING 


* g0lden bantam crushed corn, 2 cease beaten Malt, 1 teaspoon «att, 
\ ‘eaepees baking powder, 1 heaping tableepeen of Sour, 1 tablespoon 
™ “% C8 Milk, 1 tablespoon melted bulter, pepper to taste rut e 
orres baking dish and bake \% heur tn fairly het eves. Serves four or five 


Maes. Wu. B. Tits. 
CHEESE SOTRFLE 


\ablespoosfule butter % cup milk 

inek pepper \% tesepeen enlt 

#8 yolks 3 ece whites 

‘etleepoens Sour “% cup cheer 
(om butter, eemeoniogn aud four together, edd mile and cheese, cut Gee. 
Hee =Ntere in the saucepan uetil the cheese melts, Add well-beaten eas 
ye. end fold tm the etiffly beaten whites Pat tn bettered casserole Bake 


* © cates over low fame. 


Mus. Lianay I’. Can. 
os 





SWEET POTATO Firrs 


f cups mashed eWeet potatoe: 1 occ beaten 
ly teaspoon salt Se traspoen pepper 
S marchmatiows Se cep cruerhed rornfainve 


If mashed petaters are emerasoned. add salt and pepper. Addl beates ce 
if mistere t¢ dry moisten with « litte milk Form efett belle Pree ¢ 
marshesallow ineite of each ball, ect letting the marshmallow shew ba 
im Quakes Fry io deep het fet entil browse, Deals of brown paper few 


hot 
Men AcLetery BRartieeowen 
SWEET PTeTATS CROQTETTES 
2 cups bot maehed potatoes dash of caytuse 
1 temepeen salt (erant) } teeaqpecn grated lemon peel 
2 tablespoone sucar ye cup chopped nets | pecenes or 
1 tablespoon lemon Juice English walnuts: 


1 thump butter («ize of eee! 


Add the evavoning. sate aed well-tenten exes to bet potetore ant ee 
misteure entil light, Shape inte belle, roll io breed creme thee & 
and scale ip crumbe Place croqoctive in refrigerator for a wae Pe 
éeep bot tet. Errein on abeorheet pepe. 


Mes. & UL. Rasp 


SPAHETTE SMALE 


Cut into small pleeee 1 emton. 1 grees pepper, % stale orery Tre 
three tablespoons metied better en fat for 2 minutes withewt browning. At 
f tabieepooes four, When theroerhly Meeded add two cape strained eer 
toes, % tenepoen salt, | tebirepeoe eager fopticanl) Cooke antl miner 
thickees, Pour over % peckate spaghetti which bas been combed @ betes 
salted water until teeder, 


Mas, Lorm 1. Sarxsaiee. 


reTirers Af GRATIS 


i quart diced potatoes (boll 5 minetes), 2 talespoons fuer in 1 cap S® 
inte this sauce beat 4 tabdespooms melted Satter, ty poutd cewes, F 
pimestocs of 3 maugu pepper and salt to taste, Piece iniu buttered Ot 
i layer of potatoes, thes a layer of slived mangoes, chee “ere™ 
merited butter seece and heke in & Irederate owen, 


Mee tt w i swe* 


BAKED FOUPLANT 


Weeb eoeplant and cut im balf the beneth of the plant. Scoep out the 
eourer, tehlng care fet te beeek the shell Cowen the gale ehh toting 
eset ant cook antll soft, Drain, wash aed add: 


1 eteted onion 3 red pepper. chopped tae 
1 teaspoom salt \% teaspoon paprika 
1, cepful beead crumbs ly cup White nawce (net too thick» 


wis well 6S ren ©€8h water aed then cover ehh breed 
eremie amd grated cheese, Make in het oven 15 minwiece 


Mus. W. M. Beanas. 


MARVARE BEETS 


_ oop erer \% cup vierear 
1 taMeepest cormetarch % cup water 


Cod entil thbebened, pour ower ceehed beets and bet stand aleoet ome heer. 


Mes, titemorn Ben ee. 


STUFFED PEPPERS 


' ofeen prepers 2 tablespoons Satter 

| e@te8 favly chapped \% cep white saece 

| —hieepeeme lene raw hem, 3 tableepoenes bewed crugete 
Seely chopped salt eed pepper 


() « shee from the «tem qed of cack pepper Remove sends and parol 
hh) te beetios SD eeimutee Add ham, then erumbe 
the. «Sete sauce, Cool mixture. Sprinkle the peppers with ealt, G1) with 
~) | tere, cover with buttered breed crumie end take If minetes 
0 = teeet with elite aaace. 


Mex. Liuwa Srenuin~s. 


CHEESE POSE 


i. mile 1 cup freeh breadterumie 
80 Yellow cheree itowt or lump batter 

erated) > exe 

~erh walt 


' witk tte «2 dewble hodier to heat. Whee bet, add the toer following 
~~) eete Heat the yolks end whites seperately Add the contents of the 
eo = bolber te the beaten solke§ Pold te the beeten @hitee Pour tate « 
~~ -¢ hekieg dish Bake thirty mineties Serve immediately 


Mies Beteserre Porras. 
93 


FRESH MISHROOMS 


Peel end scrape stems cot off the ends Curt in emall pieces aed wan 
frais and poet in «2 pam with melted better, Cook showly—pet on tid. chow 
end let stay im pen for five minutes, Salt, pepper, paprita§ Dredes ove 
ehh Geer and pet in cop of rich milk. Let simmer until gravy thivkens 


Mas, Titomas Beotiaxxes. 


ASPARAGEIS SOLPFFLE 


2 tabdesepoons weiter I tablespouse four 
i cep mink i ca aeperacia (cel & smell 
1 teaepeoe crated colon Pleree! 

dequbemal) ly «wr Amerivan grated cheese 
3 oo \y teeepone salt 


% tenepPeon pepoer 


Make sauce of the beiter, Gour and milk, tet cool slightly. Add tw ith 
the beaten yolks of (he e¢es ahd other heredietite and beetly the beaters eer 
whites Hutter the baking dieh, poor tn the batter and eet the deb ms 
pan of bet water. Ueke slowly for forty-five minetes. Serve at cover 


Mes L. J. Heavies 


SPASISH Hick 


2 tablespoons fat i areen pepper 
\ cup rice fT coupe tomatoes (conkted) 
\% pound chrese I teaspoon salt 


(ook rice entll teader (drain), chep enlonw and green pepper Gar See 
onion aad pepper in fot to « lieht brows. Add tomatoes aad salt. add ee 
pour \ete bettered beking dish, eprinkle with cheese chapped fee Make 
i* «Oo oFe@ Gell «cheese melts, serve hot, 


Mus, toareees. 


— a 


a 2 


PICKLES 





CMILLI-SALTE 
| perk ripe tomators. preted 3 eral) bet red peppers. chopeed 
aml sliced 1 quart onloms, slieed 
fel t eer and oft > =e sager 
\\ op Seer Steed SHR oo i qeert Vinewer 
lethe vinegar 4 tebive perme welt 
Pw io cite bag att afd to the shove— 
l Whkeepees gtuend cinnamon 1 tabbcepeern eflepice, greeed 
| whiespeee groend cloves 


eure & tre eed boll for shout Lt bowr. fat jars hile bet 


Shee. Loree 1. Beata w aes. 


SWEET PRALE COLES 


Keneve eoeds and cower with vinegar and bet lay over aisht, deals ip the 
corning. O0¢ equal ports of eeger. Pet inte steme erect aad Cor seven 
— ctr well from the batter of antil al! the sumer te disselved. Ge 
i cee fot beep them tp the same crock 


Se 
pee 
r 


Lal rm 
Net peer 
oe Weal 








Mes (ceees SN. Memerre, 4a 


SHEET FICALE WATERMELON BIND 


i» of clad 5 ponte virger 
iy whaear th'y peoomle \y peeed hk <ipeemoe 
it l peaed suger \ pound! whele cloves 


+ eum water (0 hours, drein end bef! in clear water ote bear, 


wa fram weter oft vineger, eager ond apices pet eptoes tl bag) 


whet beer. 


Mex (suum SN, Menerrs, Je. 


SWEET CUCUMBER PIURLE 


rrre 


\ereeed <lanemen. mace, Ty poets Breen ereer 
~~ Ged le thin meetin o paet weter 


lees \ Sy ear @ aPEm FeteT Gree Thee Pet 
© Vieecer, sacar atl spices aed bok ene hoor 


Mew MT i 
% 


PEPPER RELISH 


it ted peepee. it afeee® peppers 
6 medium sired onions 3 cups vinegar 
3 cups seger 3 teaspeooms salt 


Tt through arimter and cower wh balling water and tet ues » 
minutes, Thee dreim Add vinegar, eusnr, salt amd bet come te bell ene 
simmer Sh or 4¢ minutes, Put im sterilined jars and cool before seine 


Metre 4 pipet 
Mean Wiessaw Metiow ys 
BREAD AND BLTTER FIRALE 

ld eecembers 24 o@tome 

2 (pe eager ty leaspoce ginger 

*) leaspoee cittamon 'y neteneg 

l eepees colety seed t teaspoon wOlte merle wed 
1 tearpeen temert: 


Slice oorcumbers aed osions, eprinkie wtth 3 tableepuces eal. alee & 
wteetd 1 beers Squcesce cut of eelt and etd | quert wisecer. spi: ot 
suger Mell 16 minutes end seal af once. 


Mee J. V. 


cAT YT 
Wa, core ated cut in wectiogs & baebel ripe teeestoes, Add 2 le 
opens, *hepoed Gace. bail 4 hoers. «tralia end add — 


+ ables poots salt 2 tablespoons black pepper 
3 tabtleepeoote greaad clot 3 tubleegeenes ground clage 
1 tabteepecte grovand horerrudieh 5 pinte etreng veeger 

1 Sete e@eer of more 
Dell adéritene!l bear, bottle ae cork. Need not be eealed 


Maes. ti. F. tees 


NUESTARD FICALE 


6 large cocembere 6 leree ewoet fed peppers 
| quert emall entens 2 cape brews suger 
ty peck greece temetocs 1 head caslifowe 


Cot ef) (eee empell plewes, N eed et etumt several hears Mis | oP 
Pour 2 «Ope beown eucer, 6 tabicepooes mentard, 1 tableepoee tere 
©) Water to Make « etieoth paste then add coougs vere’ 
‘) @ebe ) qwerte Mell thie intere @ntil © thickens, stirring eoaeee® 
ot he eometel@es snd cook enti? heated (hrogeh After miatere ls be 
) foe = hnetes eed the ewullflewer & cooked « Nettle, afd 6 small rel peer 


Mux (. A. Teer 





SWEET PICKLED PEACHES 


— (white ching}, 1 Lablespoon shole allspice 
"yh whole 4 poends gremelated sugar 
pe ieee I tabicepeon ehole chews: 


Mes Bua renova. 
TEerrenk RELIC 


ot peppers (eweet) 12 large onteees 

owe pepeets |e wert) f \easpocns mastend seed 
- epeemes celery ered 2 bevel tableepooms ealt 

. pe erger 3 cups seger 


ud pepeers 400 cnlete (median), corer te belliee water, let stand 
eee «(Deele Ghreagh colander wt #1] maerediente together and 
ee 


Mee W. FR Para 


CUCUMBER PICKLE 


oon mur picklice Ll teaspein whole ellegice 
| peumdy crapelated segar I teaepece celery seed 
| pes whole chores l teuspoos mustard seed 


—  eeInep 


‘the 9 & in Gide §=Put te wtome fer «Add suger sed spices, mis 
~~ Geer 4) ©0h plete Mia well for three mornings Per te aleee Jere. 
—) & &  oo7 Ome 


Moss (anne & Brew ae. 


WATERMELON SWEET FIORLE 


fe pe ot welereeton 

ot « wide white ring Cet o@ all the red and grees 
we ee fs rind, weigh it, cut Ht tmtce cubes, and lay @ week vinegar 
— — — sight. Next morning Gram of the @uter aed put tt te 
— | bell ntl cheer (about ome hear) Pour of the ener aa4 
See water and det it get perfectly colt Make & syrup. allowing 
te OM 0% plate vinegar, one pint water, & of stiek cianamen, 
— ‘hice to every four pounds of rind When the eyrug ⸗⸗ w 
— 4, and pei it in the ayrep miatare and let & bell one Boer 


Mres Mista Mortiaes- 


SPrASish PICKLE 


2 dowen cucumbers iteedinm elee) 2 dosen whote simall cectitehes 
«at blacks 1 head cauttewer 


% eal emall — I gteen pepeers 
% gal ereee tomators 
Sprinkle “% pit salt ower he above and tet tay over niet & 


morning drain and add \& of. each of Muetard evel. celery seed and tunes 
% pint beree radish. 4% poend browne sugar. Mix all together core, o% 


vinegar, cook slowly. 
Mex. KE. M. Muam 


SWEET Chow chow 


% peck green tometoce ‘% peek ripe tomatoe 
1 terer deed cabtuce @ large onlons 
* large eeeet cree peppers 2 tarae red peppers 


Put all through « food chopper. not too Gne Add 1 cup salt. bet and ore 
sight thee drain. 


t% quarts vinegar a ~eaeds brown suger 
% pousd white mustard seed 1 cup crated horse retieh 
1 table poon greeed mustard 


Let thie bell @ few minutes a:ld thee eolld frwit, them tell eteeet I'y Beer 
Makes ten pints. Made and tested by 


Mus. . Met ws. 


INDIAN RELISN 


i peck green tomatoes greand ie meet grinder, eprigkic with salt ant © 
#taed four hoarse. Lain goed and mis with the followieg. 


6 large onlons 4 red peppers 
creusid ie meat erieder, add 
i‘y powends brown sagur ter white) 1 teaspooefal cimnamee 
more Wf deeired 1 teaspoonfel clover 
i teaepecntal alleptoe enlt tu taste 


Cover ehh vineger and bell slowly cae or tea howre 
Maa. A. C'. Cowen 








DESSERTS 


— — — 


APTLE MAC toes nt 


% cup Sour \y Oraspoen baking powder 
ty Warewe call % cup suger (% cap to be werd on 
ln apples) 
4 tebieeperee Wetter 12 tabie + appiee 
— ty De eed om apgeees ee να 


an Gee aking powder and sah [eul eee of | cup eager Add? 
ubeepewes meited butter, Add four mixture Cet apples te ballered 
wiee Gh Sprinkle with \ cup suger and | teanpeee cinnamon Dee 
c batter, Pour batter ever apples ant bale & hour & 
cobeete eves or enall apples are soft 

Mex Eromeo Mietm 


SOLAsses Ft hse 


1 cap Gear t cup molesere 
1 cup bet Water I teeapene sods 
i cep aelted butter i cap raleins i éetireé 


fue & oven over paz of weter and cover Make sauce of beter 
ed corer #erked to & cream, add @ little Bot weter te make It tbe proper 
— “ 

Mes. dows A, ALLEN, 


ArThLe se urine 

tee! | ape oieed apples and 1 cap water b inetee «Add Y Cup eemer 
cet oe chew 19 inate te Geable balice cok 7 cope ete,  Ireepee 
at | o@ Gps Ih minutes ASE apole mistere and potks of 2 reese 
et ber et acho 1 teaxpoom waniiia \ teaspoon Jemen extract, & Warpece 
—_— ⸗ 

eer oe shallow baking @ieh comer with fam, and whines of eaee to ohi® 
itbh om of eumer hae brew atted Heke in slow eere 2° mination Serve 
7 eer Cerm of coed = WIT werve @ te * 


Mew Rawees, FL Rrveme. 
aration CHEAN 


ic mt ath 4 ocer 
\ + » eager 2 tallespoces ortatipe 
\ o> ot weter ft lewepemen womsie 


feat -letine be the Wetter: pet ith on eters ant being be betiing pone, 
2 @) olatine to the milk ead etie entll diceetved Beat eae potts, eager 
1 e@ether, and whee therowahly Bicwded courtter wth (he erehted 
St here, stirring constantly Let come agsin to telling pete Memery 
tus + + and add the Wantiis sed beaten egg WOile Stir ail well wined, 
me © would. Serre wh Shipped cream Pur Ge bebo for erteral 
are ut st 

Mew L. J. Mester 

tl 


TYSMDE-DORS CLKE 
1 cup Srows sugar, 3 tadlespoons butter meetin’ tewether ie ine cele 


Cabe batter 
| oe ty cup eile wear 
1 cap floar I tabbespoem better 
| teeepewe baking powder \ teeepeee wenitia 


\ cup milk 


Arrange pheeapple rime, preane. coseerved cherries, dates or any fre 
destved te ebiliet conteining melted better ee women lear cebe better over 
frett and babe in slow oven. Serve wh whipped cream If etull sep 
can te placed le center of ebhillet before mixtare b+ poured ln © Gee & 
remered after baling afd cenier of cake Glied with whipped ceeem 


Mus. It. Uf. ree, 


PISEAPTLE DELAGHT 


| can creshed pineepple. Grain % pound marshmallows. gears 
\ “OP eeeer Juice Sy beeen 


Te thie ad0 One cup of Shipped crear jut betore serve Heres bt t 
Man Bias frees 


SAMSHWALLOW Whi 


i quel marshmallows cat inte small pieces Whip | pint af coeem aot 
Gaver te teste § «Pear thle over the miarehineliowe aad oti bepeties «Mere 
ready the beaten whites of (wo e¢es ead iy into the Sarehineiions oot 
cream, off one tea cup of English weleate Geeten inte small pierre 
Beever very cold with candied cerries eprimtied oa toy. Mall the qesetlty 
ile «it eree herbert gheeeee 


Mes & Mewsw Pare. 


StT PeLonr 
1 “lees ptaeegple % oom walewl ef peran airety 
show! 4 cut ap if 1 cep cream whigged st 


Lady Seegere to lee deep trey of 

opr eed oot weet to small pleces ced min wth Shipped Cem oe 
merehmalioes sid Gaver’ whe wentiie of sinew =6Arrener ety beer’ 
in tray of refrigerator which bus bere Hoed wth wax paper feet wr 
these the mistare cover With whipped cream, (hall well — 


Mes, Pareann® teen 
sug 


CHARLOTTE Bisse 


nell 6 uaccaroons inte crumie Get hand ones of ary them i oven. 6 or 
. eek lady Gagers. Dissolve | tatleepeoeiel gelatine @ \ cup cold 
oer Beat 1% cope eell& tm double Getler. Add 1 oge beaten well with 5 
~eepecafale suger § Add pinch of salt and dixsolve erletine Set astte 
eel Plarur (hie with vanilla eed orange jutre Mo will be tery emeet 
eee | ofat whipping cream wery «tf sad @hen the evietee mistere te 
à G art thick brat in erudually tote the whipped cream = If Serer 
ory wht «2 Hitthe suger, bet only ⸗ 


Grieg « saphin oot of cold water and Nee a mould of pase wh Piece 
oat lady Geaers around the sides Into *) of the erenm wisture put the 
ole! macuroon crumbs. Then put a taper of the cream o@ the bottom of 
oe avai, then the mactarou® mixture aed the rest of the cream on top 
“ore est when ready toe serve and decorate with cherries ec any preferred 


tere 
Mun, W. W. Daven 


SPAIN CREAM 


Put | quart of milk t@ « doable boiler and heat through Then add % 
@ se et of Keoa's eclatioe. after it has been dissolved te \ cup of cote 
veer Add yolks of ¢ exes (four) whic® have been brates light ené bP 
ulherees of cramuleted eager adéed te them Use 1 ptech of alt and 
forer taste «Cul in whttee of epee lat 


Mus, . 


LEMON HL TTER 


ap smgar jeter ani erated ced of 2 lemons 
<«- better «lee of weleet 


i 

1 

We certher suger, eee. butter, lemoe fete and rind feet eeoeeh to 
—“ Pet en Gre and post jet © Beth —— etiahety 
=a er Ove oF tee aelinetios 


Mas. W. A, Bases, 


APT LES SUPREME 


end pare fear apples, leaving one-quarter of the shin of 
@Uh faleine aed better 3 Thell slowly for eerre mimetics ote 
and one-hall cup of araneleoet wager) = Pwer ertep ever appr. 

pase «em top of steve eetll done Spriekiy appire whith 
* aod brown suger and «lip aeder Groiler to brewe Herve ae 
4b whipped cream and cherry 


Mas. Ww. Th Hee 


EXGLISH PLES PUPBINe 


% posed Sultana raisins tg leaspoee powdered allege 

\ poead cerrants \ pownd seeded retrim 

\ poeed chopped candied orance ty peend enet 
pert ty poend bread crumis 

% cep chepprd apd Blanc bed erated rind and peice of coe 
almonds letoen 

1 cap milk 1 cep brown wecar 

1 cup Gear i well-teeten cous 

1 teaspoon salt 1 teaepecn erated oetmers 

] teaspoon powdered cinaamon 1 teaspecn powdered ginger 


Ploer the fret and wuts and bet stand overnight Then ad suet and 

end sah, then epiees and Geer, and last the well-beates com 
Pot te creased pedding mold aad boll for four bowers Thie pudding can & 
made weeks before needed When ready to wer, boil coe hoor. 


Sauce fer Paddles 
% cup Setter 1 cup eesar 
1 tabéespeon corn March T cups boiling water 
1 teaepoontel ranillse grated rind and juice of 1 bee 


\% learpeen crete’ butlers 


Mas. Haney I Caxn 


ROLLED APPLE DT WPLINGS 


> cape Goer \ cop eweet alk 

2 teases Sekine powder I teaspeen ¢fmeamen 

I teaepeoe salt 2 tablespoons brown sarer 
1 tableepece butter 3 cewking apples chepped ter 
t tableepooe lard ty bmon 


Cream shorientec, add milk, Geer, baking powder and salt, Well thm set 
cover Sith chopped apeiee§ Spriskle cinnamon aud brews eager errr o> 
plee Holl and cut in 1% torch leectha Set epright im battered deep GO 
Slice ‘y emma over dumplings and cover ith tellowing sauce 


Saure 


i cep eucar 1 cup bet eater 
i tablespecn butter 1 tablespoom Gour 
% Wwespeon salt 


Make sauce firwt and allow te stand om back of steve while metus 


dumpimes Pear over end aroused demplings and bake, Serve bet #P* 
taverite sauce of rich cream 


Mas, 4. V. 





ORANGE SPONGE 
| waepert eclatine 1 taieepoen cold water 
juice and crated rind of \) (Up orange Jobe 
(ote e 2 ete 


» cop eager 


gook eelating im cold water G muinwice ix lemen rind and orange and 
been fee with the soger and exe yolks Cook over Bot water until 
dubety (hiekewed. stirring coastemtly. AGI agefatine and sir entit die 
wived Col Whee the mixtere begier to thicken fold in sitty besten 
coe Yoke «Tere fete email tedivides! molds and eet in refrigerator to be 
gore tem Serve WHE whipped cream 


Mas W. 6), Mesereewrrn. 


CUSTARD CREA FILLING 


Comte | cop coger. % cap Gear, ') teaspoon salt. Add 2 cops welded 
eit dewty Bie and cook over hot water entil thork Coek 16 minutes 
beers Teat Dt eees of 4 yolks Add 2 teMeepeens meted bateer—edd to 
bet eextere Cook one minete lonerr. cool, adi I'y teeepenes vanilla 


Mes. Veer wk Gerri 


CARAMEL CUSTARD 


| eoveleoe Knox gelatine \) (ep eaner, ebite beows oF 
‘\ cow milk thaple 
S eee yolks elichtly branen % teraspecefal vanilla 


Lome whites, beaten efit aad dry ty traspeonfal sah 
\, up cold water 


Coamelite ee@ar (cook in schetlow pan entil dark teowe) and 264 to 
ee wilh) §=Add to slightly beaten eggs polke acd walt) Cook over betting 
el ent of custard comelstoney Pwer cofd water 1's cop: in bowl end 
0 @@ top af water Add to ceetard and «tir thoroughly Coot and 
* @eatere begins fo comeea! fold tn eee whites, beaten o(8f and dry. end 
J 

* inte large of tedividusl meds that Gave Geen rineed te cold water. 
ood eerte wih ehipped cream tt may be garnished with frull oF 


fe? 


Mew. & TL Raseats 


APTLE PUPPING 


1: buttered Sebdeg dich with sliced apples aud pear over them « better 
= 1 1 Gbleepeantal of batter Celie’). 4 cup of camer, I eee. & oop 
“> atk, | cop Gear, in which poe pet | trasgeontal of yrast powder 
ih. 2 moderate oven until brown Serve wh cream or liquid sauce 
he may be eed. 

Mame veey (. (hearrass, 


APPLE (hiss 


4 cupe siteedt apples | teaspoon clomemon 
% cap weter 3 tahleegeeme better 
\ «op Ger i up brewn eager 


Mix welet o@¢ Cesamon pour over eppiee Sift Goer in bow! sed nae 
better and eager, fork te cremin, etther cutting with tee Raives of cow 
heeds Bpriskle crambe over applies = el & moSerate oven and bebe shew 
& beer Serve with whipped cream 

Mee Broese Hine 


BATE ASD SUT PEPpiNe 


3 oops well beeten 1 <ep sugar 
3 tatdeepoune Sour 3 traspoons baking powder 
% eerpeon «2h (ecant) i cup dates 


1 «up Engiteh eelnete 
fake ope beer elewly Serve with ehipped cream. 
Mas. LU. 1. I xem 


CUSTARD WITH COLD CHOCOLATE HERINOTE 


ee leree con evaporated milk, 1 can of weter, equel see, ite fool 
beter When wilt & on veree of bailing, have twats the yolks of thee 
eges well beaten, three level tabbeepooeiels of corestarch and \ cep rape 
evll mised we put im. thre bot! geetly were «& reetiam ceetaré ferme ot 
aehde (0 fet ewe 6A hell hour betere eorvieg, bret the @Ottee of the coe 
iebee® hate beem chilled: very Beht Add tun tableepoceioh efeire 
checolale (G01 coowe) end & teeepecnful palvertesd suger, and peor eet 
oeetard, thie dows ot fun bet bhelde ft ehape = The eeterd part eall & 
fevered wth ane eecpecnte!l vanille and Geek of putrere Servers eis. 


Mes Warten Weies 


QUEES ve | 


2 «ups treed cremhe \% teanpeee ealt 

3 qeaert qeslk Aatineg of Vanilla 

5 «ce yolks, beaten 5 extra tabicepooee eager for 

+ eee © ites, beoten meringue 
\ °eP eomer ommell glass ily 


Seald the lk apt pour over the bread crumbs beat well, thee beat & . 
the «xe yolks, «ot. suger aed seascting Ware the baking di) eel | 
buttered. poor in the hatter and take eeeil frm Take om of Ge orem, 
epewad ever tt the jelly. them covet with the metingwe cade ty bested 
the «ce @hEee unt tif eed eddieg the Sve tabteepeome of eager) Pier 
ie the oven agelo eed bake enti! the mertague te Weht bree, Helier mer 
be atied te the batter If Geeined 

Mua, TK Th Raver 


CHOCOLATE RICE CUSTARD 


& poanl chocolate 1 quert wih 
lp cap rie, Gerooked \\ cup sugar 
ly Wanpore 60h 1 teaspece rasiile 


Wet chocolate th double Soller, add milk gradually, then suger, rice sad 
ah Mir covastonally Until rice ts soft, and the whole te Ete thick cream. 
i tebe ebeet cme Doar to cook, Flavor with rasills, serve eth whipped 


— 
Mas. Gieomce M. Paster. 
PINEAPPLE ss0W 


Te eee cup of shredded pineapple atl ene half pound of marshmallows, 
«beh Rave been cut eto emall sections (ectesors dipped inte Sour will 
eciitete cutting) and one cup of cream Let cOIM thereaghly and air 
ccuteaatty. This will serve approsimately eighe 


Mee Hees 0, Were. 
BAKED APPLE CUSTARD 


1 pet qolik 1 cep eeger 

2 eam (eeparated) d taMespoens corustarct 
) nespemn patmog \y leaspoce cissamren 

\ respons sali % cep iredéed coccenst 
} \abéveponme Balter ¢ medium site apples 


Tt abteepoone powdered euger 


“= © eth. eed thickes with cornstarch Brat 
Uheprere powdered suger Halter sin custard cape sed pet teree 
Ubieepoees of Ge custard in cech cup, nest « baked apple §=Then cover 
7 Ge beetee ccm whites Sprinkle ith shredded coceagul and brows 
aby 2 elew oven. 

Ev 


Mes, Ocrree Evavn 
BLITZ KUTCHEY 
‘=p better \% «Up feeer 
ke of + ome 5 tabéespoces milk 
poems mk 1 wery tell cup foer 
| spews baking powder farerieg 


My Se above and spread t© thin layers in (eo square cake tine. On top 
“> layer, apeead «ith the Geger tip, a mistere of % package seeded 
“it hat have been scalded with boiling water, drained. and pat trosgh 
+ Se hopper, and e small handfel of walnut meats broken rether Sze. 
Over “\s spread « meringee made as follows: 

Whos of 6 eggs beaten stiff, adding gradeally 1 cap sugar aad 
Pe © « very hot oven, bat ture the beat tery low, temediately, and bake 


i 


Mes Came 1 Hane 


DINNERS, PICNICS, ETC. 


GQeantithee tor Serine Laree Sumbere 


tewst Pert. + ih ifimmed foart 

Reert Tuerker, 10 Ih turkey 

Reest Terkhes. 15 th terker 

Veal Leaf, bet. 3 th eof, 

Veal Leet, cofé. 3 I) loot 

Rh tee Privacsoe + 1& chicken 

hickee Pie. tee 4 Th oherbene 

het Plam, bebed, 17 Ih heme 

told tam, lieet, 1 

Salloped Potatoes 1 quarts 

Meehed Potaters, 1 perk 

Rebed trams, 1% Ihe. dry. i th perk 

Macarost and Cheres, 1 package macerent. 1 tb. 
t heere 

Soesbett! and Tomatoes: 1 pacheas “pacheati, ft 
Quer |otnatoeres 

ealloped Orewers, | quart evetere | quert creme 

Oveter Sew, | quart ayeters 2 quarts alk 

Oesier Sew, + quarts oveters, 16 qearte milk 


ee" © 


Persone 
Berved 
15 
” 
ae 
15 


» * ze 


4 
iz 
oe 
le 


2% 
iz 
iz 
. Wo 


Oreiere createed, | quart of eretere, I BS aquert eeuce 12 
Oreters. (feamed, © qearte of opetere, 5 quarts «ream leo 


Cabiece Sealed 1 larce cabbade. 1 pie boiled Grene- 
ing 1) feete © hip pet «ream 13 con pimen- 
toe. 1 cup chopped celery. 


Tour leree cabtages, + 9/8 Genste drecsinn, 144 


querts orvrem, 1 0/4 com pimentes, 1 quart 
chopped celery pwesteuse 

Proee Pireed fT laree loal 

White Neeed. 1 large loot. —— 4* 
Het Rolle. emmall efee, Jae 
thet Helle, baber's efee, 1 doaen : 

Pwhiee | quart emetl, dose barge. . 

Jelly. 1 cae : ; 
(heeee, 1 poend.. ' — — peeses 
Ceke $0 plore. carh cae. ' 
bow (veem, © diehee te | quart. 
(wiiee 1 pound 
Cream, ber ce@ee, 1 quart... ... ~~... 6c ccae 
Petter. 1 pow sien 


‘sete © 


ee ee ee 


‘eter ee ee © = © 


are + @e © 


oe te weet ieee eee ee ee © © © 


Per ive 
See tertee 
7 fears 
5 tarkery 
S tarkers 
7 lover 
5 haves 
65 potutt 
5 pice 
2 bani 
© Qeoiets 
7 pane 
5 perks 
5 pane 


+ pene 
6 pane 


> water 
4 bare 
17 doses 
13 doen 
3 quarts 
12 quarts 
14 ple 

3 prunes 
5 cobes 
* eallow 
t% praod 
3 qeert+ 
5 peunude 
* poner 





